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. Curers of the Celebrated 
Established 1857 “REGAL” Ham, Breakfast 


Bacon and Shoulder. 
Manufacturers of the 
Rohe & Brother “22220 .. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = Trade in any Desired Package. 








Export Office Main Office PACKING HOUSES: 
344 Produce Exchange NEW YORK 527 West 36th Street ™*‘ "sii", Sao w. ‘stn st 








- Jordan’ s Improved Ham Retainers 


PRODUCE THE . 
Highest Quality > _——— | oe 
Boiled Hanis — = 


The Allbright-Nell Co. 


5323 So. Western Blvd., Chicago, Ill. 





PATENT APPLIED FOR 











Morris’ Supreme Sausage Casings 


HE supreme quality of Morris’ Sausage sorting and grading of our casings elimi- 
Casings, due to careful selection and nates practically all waste in their use, 
highly scientific processing, assures you of hence their economy. 
a clean, absolutely dependable casing—the To be sure of a good, uniform casing, 
goodness of which will be reflected in your meeting all the requirements of sausage 
products. manufacture, buy SUPREME. 


The great precaution exercised in the Write for prices. 


MORRIS & COMPANY 


Branch of the North American Provision Co. 
CHICAGO 























“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


manuracTone? *Y BATTELLE & RENWICK “™ADENIANE 


























Making Mettwurst and Knackwurst for Summer Trade 2,700 

















“We keep faith with those we serve” 





fuly 18, 1925. 





[% thousands of boiler rooms, fire-brick 
are not getting a square deal. 


They fail prematurely because theyare 
set up with a type of joint that makes 
no allowance for their expansion or pro- 
tection of the brick edges. 


Fire-brick, as everyone knows, expand 
when they are heated. Something must 
take up this expansion or the setting 
bulges and cracks. Hence the relatively 
great thickness ofthe cement in the Johns- 
Manville T-joint. This greater thickness 
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gives added life to your fire-brick 


acts as a cushion to absorb expansion. 
Thick joints can be made with Johns- 
Manville High Temperature Cement be- 
cause it will resist heat and strain. 


Also note how the overlapping “T” 
of this joint protects the edges of the 
brick — the place where spalling starts. 
This, too, adds to fire-brick life. 


Try the Johns-Manville T-joint on one 
of your boiler settings and see how much 
longer it lasts. We will send you full par- 
ticulars of how this joint is laid. Write: 


JOHNS-MANVILLE Inc., 292 Madison Ave. at 41st St., New York City 
Branches in 63 Large Cities 
For Canada: Canadian Johns-Manville Co., Ltd., Toronto 


Power Plant Materials 
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Lttrle BUFEALO 


ul uw) Silent Meat Cutter 


with ¢ BUFFAL 
are profiting by the experience 


of the biggest packers and sau- 
“ARR ring BEARING sage makers in the United 
States, who have tried every 
kind of meat cutter and are now 
using the “BUFFALO” Silent 
exclusively. 

























we. you buy a “BUF- 
FALO” Silent Cutter you 





















The one correct method of cut- 
ting meat for making a good, 
high quality sausage and mak- 
ing it profitably is by means of 
the “BUFFALO” Silent Cutter. 











i ie eS SS Se wee 5 eee, eee ee ee, 








Also manufacturers of world-famous ‘““BUFFALO” Mixers and new 
“BUFFALO” Grinders. 


JOHN E. SMITH’S SONS CO., BUFFALO, N. Y., U.S. A. 


Patentees and Manufacturers 


BUFFALO WGider 


7 /8ths in. 9/16ths in. 3/8ths in. 


inside diam. inside diam. inside diam. bed 
~  Noncorrosive 
Stuffing Tubes 


Made of Monel Metal. 
Highly Polished Very Smooth 





13/16 in. 
inside diam. 


Will not turn green like brass or 
copper—will not pit like alumi- 
num—will not rust or corrode like 
other metals. 


Sanitary Durable 


Made for All Sizes and Types of Stuffers 
Give Make of Stuffer When Ordering 


THE 
PACKERS MACHINERY 
& EQUIPMENT CO. 





1400-10 W. 47th St. CHICAGO 
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The Crane Qilgas Smoking System 


(Patent Applied for) 


If you are interested in a smoke house burner 
system that will overcome your present smoking 
difficulties you should investigate the Crane Oilgas 
Smoking System. 








As stated by one of our customers: 


“The cost of operation is an item almost negligible.”’ 





Fall particulars furnished by addressing 


A! ROBLAS 





The Modern Method 
of Smoking Meats 


3948 South Hamilton Avenue, CHICAGO 






































Packaged sau- 
sage meat wins 
out over that 
soldin bulk every 
time. Kleen Kup 
packed sausage is 
kept fresh and 
clean. The use of 

the Kleen Kup, a 
snow-white wood- 
fiber package, 
printed with your 
own trade-mark in 
one or more colors, 
will increase your 
sales volume. | 








The Package 
That Sells 
Its Contents 


Madein sizes holding 
one ounce to ten 
pounds. Samples for 
the asking. Simply 
say you are inter- 
ested in increased 
business. 
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Quality and Production 


That is the way one 
highly pleased user puts 
it when he talks about the 
new No. 7E-Type-K. More 
meat per cost than he ever 
experienced before. And 
besides a better chopped 
product. 

These results are only 
attainable with the No. 
7E-Type-K Cleveland 
KLEEN-KUT Grinder. 

Let us explain the ad- 
vantages obtained by in- 
stalling this powerful and 
quiet running grinder. 


The 
Cleveland Kleen-Kut 
Mfg. Co. 

















Write us today for prices 


A. Rispel & Company 


Manufacturers of many types and sizes of Ham Retainers 


1617 No. Winchester Ave. Chicago, IIl. 











H 
KRAMER pvechatring 
Machines 


Save Labor—Do Real Cleaning—Low Upkeep 
Capacities 50 to 1,000 Hogs per Hour 


L. A. KRAMER CO. 


111 West Jackson Blvd. 
Chicago 








William G. Morrison Company 
Dayton, Ohio 
Sanitary Rendering and Drying Tanks 
Cookers, Tank House Machinery and Equipment. Tank Water Evaporators. 
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QUALITY A N Cc © SERVICE 


Laabs 
Sanitary 
Rendering Unit 


Produces the 
Highest Grade 


Finished Products 


We will gladly prove 
this to you. It is man- 
ufactured and _ fur- 
nished to the trade 
solely by 


The 
Allbright-Nell 


Patents applied for 
0. W. B. Allbright Geo. Maier 























Used for Rendering All Animal Products as Lard, Slaughter 
House Offal, Shop Fats, Dead Animals, Etc. 


Jordan’s Anco Vapor Ham Cooker Jordan’s 
Improved Pear Ham No. 284 Improved Square Ham 
‘Retainers No. 450 Retainers No. 448 


a sill 
j wisn, 
i ah 
5 ie en 


a Farrier envi) 





Bud aid 





Patents applied for 
Patents applied for 


Produces 


Highest Quality 
Boiled Hams 


No Press Required 


Produces 


Highest Quality 
Boiled Hams 


No Press Required 





Easily Cleaned Patents applied for Easily Cleaned 


Made in 4 Sizes Saves 4-6% Shrinkage Made in 6 Sizes 








THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard CHICAGO, ILLINOIS 




















8 THE NATIONAL PROVISIONER July 18, 1925. 





New Tank Charging Truck No. 51 


With Reinforced Nose and Corners as shown 
The main portion of the body is made of No. 12 


at 


gauge steel and the nose is reinforced with a double “en me He Nol a 


thickness of No. 12 gauge steel making a most dur- 
able construction. All parts of the truck, except 
the wheels and axles, are heavily galvanized after 
being fabricated. 

Perfectly balanced, durable and sanitary. Made 
with either wood or steel wheels. 


‘| BF. NELL & COMPANY 


620 West Pershing Road Chicago, Il. 

















@ Foster Bros. Splitters 
Deliver the Service 


Foster Bros. Splitters, no matter where 
they are used, always give the same depend- 
able, satisfactory service. Made from best 
cutlery steel—properly forged and tempered 
by skilled mechanics. 

They hang just right—can be used all 
day without unnecessarily tiring the user. 
We make pork and beef splitters of all 
standard sizes. 

Foster Bros. Splitters are used by the 
World’s largest packers and butchers. 

Buy them from your supply house. 
All Foster Bros. Splitiers Are Guaranteed No. 4 


THE BRAND IS FOSTER BROS. Beef 
JOHN CHATILLONE SONS _ SPiitter 


Established 1835 
Manufacturers of Scales and Butchers’ Supplies 
85-99 Cliff Street New York City, N. Y. 





Use the scale 
packinghouses prefer = | Pater 


Beef 
Splitter 






Chicage 1 





OOK at any Fairbanks Scale— 

a portable, for instance, Every 
detail reflects quality — Quality 
at low price. Is it surprising that the 
sales of Fairbanks portables—al- 
ways greater—are steadily advanc- 
ing at a record rate? 





Only wir piper cig peetee- 
ence—an e resulting large vol- aes 
ume production—has made it possi- What You’ve Been Waiting for! 
ble to build to the highest quality 

Refillable, 





standard a 500-pound scale that 
can be sold for only $16.15 f.o.b. 


factory. Returnable, 
Note the refinements of this SS epee aa ame Galvanized 

scale—the easy-reading poise, the Pe S36 tek Steel 

arrow-tip beam, and the rust-proof : 

vital parts. These evidences of ad- Container 

vanced design will be your final 

reason for standardizing on the SIZES 


Fairbanks. 50 gal. Pressed Cover 


30 gal. Pressed Cover 


There is a complete line of time S eeune Steel 


tested Fairbanks Scales for practi- 





Delivery 





cally every weighing need—scales Suan Salting Reem = rower and prices ‘on 
of proved accuracy that will pro- Made of 22 Container ~ application. 
tect one profits and speed up your gauge gaivan- 1 eee D b 
ane ized steel all ubuque 
vanized steel. 
Ask your dealer, or write for in one piece age gts Steel 
complete information. rein forced TO didn Pr oO du cts 
arouml the 12” high, 18” Cc 
top with % . Oo. 


Fairbanks Seales 


NEW YORE CHICAGO 
Broome and Lafayette Sts. 200 S. Wabash Avenue 


And forty other principal cities in the United States. 
: 831 








steel rod 
welded at the 
ends with 
1x1x% angle 
iron on bot- 


tom. 


diameter 13” 
high. Can be Sheet Metal Dept. 


furnished in i of 
i to" 
snc : vi e Kretschmer 
our re- 
Mfg. Co. 


quirements, 





Dubuque, Ia. 
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‘BOSS’? MACHINES Best for High Grade Sausages 


, The a dlp i ae Ohio, 500 Ib. “BOSS” Stuffer 
as ordered its second “B ” Jumbo Cutter and . : 
Mixer with Unloader, also two more 500 Ib. with Sabuty: Device 
“BOSS” Stuffers. 





One operator, with this New Cutter and Mixer 
with Unloader, can do as much work, better and 
easier, than 3 or 4 operators can do with machines 
of different construction. 





Wide awake Sausage Makers, recognizing this 
great saving of time and labor, are replacing their 
a sausage machines with our new type 
—— og 


“BOSS” MACHINES are also Favorites for 


most economical and perfect Hog and Beef Kill- 
ing, Lard and Offal Rendering. 


“BOSS” JUMBO CUTTER 


with Mixer and Unloader 











Fast, Clean and Sanitary 





Plow and Bowl Shaver turn the 
meat and keep the bowl free from Meat not touched by hand. Revolving 
adhering fats. Unloader held in bowl, discharges the meat 
over the chute in half a minute. 





Bowl 56 in.; 9 Knives; Capacity 550 Ibs.; Motor, 40 H.P., Speed, 1150 R.P.M.; Weight 5500 Ibs. 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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Here’s a chopper that will reduce 
costs for you 


The “Enterprise” No. 1166 chops 
6,000 Ibs. of beef per hour. 

This machine is reducing operat- 
ing and labor costs and speeding 
up production in up-to-date plants. 

Has 15 h. p. motor for fast cut- 
ting. 

Four of the famous “Enterprise” 
knives and plates furnished with 
each machine (including knife) and 
plate for cutting fat. 


261% in. 


The distance from ring to floor is 

Cylinder furnished with 

gg jacket, if desired for cutting 
at. 


It will pay you to get an im- 
proved “Enterprise” Chopper. 


Send for chopper catalog illus- 
trating and describing the “Enter- 
prise” line. 72 sizes and styles — 
for every use. 


THE ENTERPRISE MFG. CO., OF PA., Philadelphia, U. S. A. 


No. 2 



















THE BANNON SEPARATOR 
PACKING HOUSE 


soon 


PAYS FOR ITSELF 


and 
NEVER WEARS OUT 
Rae as 


LOTS OF REPEAT ORDERS 
a eee 


LET US TELL YOU ABOUT IT. 
(See p. 107, The Blue Book) 
THE BANNON COMPARY, Lid. 
32 Illinois St. Buffalo 



















th | 


Che 


Anhydrous Ammonia 
Aqua Ammonia 
Caustic Soda 


Soda Ash 
Liquid Chlorine 
Bleaching Powder 


The MATHIESON ALKALL WORKS Pac 


250 PARK AVE. NEW YORK City 


CHICAGO 


PRUADE CP HIA 
pRovia CHARLOTTE 


EMEE ery 
ical \ 
Direct witht! z Usain. 
es ~ =e F/) ¢ 
\ LH 
Fy 


ny 
> Manufacturer 
a 











Smoking and Cooler 
SAWDUST 


Any Quantities & Deliveries 


SAWDUST SALES COMPANY 
19th & Clearfield Sts. Phila. Pa. 





















~ 


Your product may be the best that 
ry d But 


acting producti 





satisfaction. 
ufacturer is at stake. 


There Are Reputations at Stake 


can p if it 
reaches the ultimate consumer in just the 
least bit inferior condition there is dis 
Your reputation as a man- 


Guard against this emergency. Protect 
your product with K. V. P. Genuine Veg- 
etable Parchment and Waxed Wrappers. 
They make the package. Write for sam- 
ples today. 


Kalamazoo Vegetable Parchment Co., Kalamazoo, Mich. 











sneak 
prints 
\\ i? 


N 





Rennets for market. Do it now. 


Little Falls, N. Y. 










Save The Rennets! 
From Young Milk-Fed Calves 


We pay the highest market price at all times for selected rennets from young 
milk fed calves. Any age from one day old up, as long as the animal is living on 
milk, cured and prepared as per our directions. 


The Large End of a Rennet Is the Most 
Valuable Part; Save All of It When 
Cutting It Out. 


Rennets Can Be Put Up by Either the 
Flat Salted or Dry Blown Method. 


If you have facilities for preparing 
Rennets by the Dry Blown Method, we 
would prefer to have them put up in that 
way, and we offer a more attractive price 
than for the salted variety. 


Write for prices, directions, and other information on the preparation of 


Chr. Hansen’s Laboratory, Inc. 


Toronto, Canada 
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HEREVER materi- 

als are weighed 
or measured there is a profit 
saved or lost. At the re- 
ceiving dock, in transfers 
between departments, in the 
shipping room — wherever 
the measurement of mate- 
rials is necessary for audit- 
ing, invoicing, or production 
control purposes, there are 
gateways through which 
profit enters or leaves. 
More money is lost through 
errors in measurement at 
these points than by fire, 
flood, and theft. The first 
requisite to the safeguard- 
ing of profit in any meas- 
urement operation is the 
automatic accuracy of a 
Toledo Scale. 


% 
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By Automatic Measurement 


of Materials 








if Spence se Scales give to 
commerce and industry 
dependable measurement by 


weight or count. They are 
simple in operation, auto- 
matically balancing weight 
against weight and indicat- 
ing the result on a dial from 
5 to 7 feet in circumference. 
They are designed to elim- 
inate friction, and ruggedly 
built to withstand wear. 
They avoid the costly risks 
of human and mechanical 
error in the measurement 
of materials. To modernize 
your measurement opera- 
tions the first step is an in- 
vestigation by Toledo Scale 
engineers. This costs you 
nothing —it may save you 
much. 


Toledo Scales are used for automatic weighing, computing, counting, mailing, checking, 
packing, shipping, and special purposes in stores, offices, shipping-rooms, factories, mills, 
and warehouses; scales to weigh everything from an ounce of spice to thirty tons of steel. 


Toledo Scale Company, Toledo, Ohio 
Canadian Toledo Scale Co., Limited, Windsor, Ont. 


Manufacturers of Automatic Scales for Every Purpose 


Service Stations in 106 Cities in the United States and Canada 








SCALES 











NO SPRiIiN G 5 








HONEST WEIGHT 
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ST. LOUIS NEW YORK ESTABLISHED 1853 BUENOS AIRES HAMBURG 


NICURO 















Immediate Deliveries from Complies with all 
New York or New Orleans 


Chicago or Baltimore 


A Refined Nitrate of Soda of Highest Quality 
The Most Efficient 


Government Regulations 


@ e Sole Selling Agents for 
NITRATE AGENCIES CO. Meat Curing Agent W. R. GRACE & CO. 


104 Pearl St.. NEW YORK CITY NEW YORK, N. ¥. 


Mm hs git ay | 





2 “Ye UNITED STATES 
. CAN Lo. CINCINNATI 


Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 
Iron Lard Drums 















BASINGS PRODUCE 0, Inc. 
80% Pearl St. New York City 
TEL. BROAD 3589 
Cleaners and Importers Sheep 
and Hog Casings. 

E. E. SCHWITZKE, Pres. 


Our customers are 
our best advertise- 
ment 


We originate and 
design labels that will t 
sell your goods 








Standard 1500-lb. 
Ham Curing Casks 


Write us for complete information 




















BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 


Write for Prices and Delivery 


Bott Bros. Mfg. Co. “iti'tnois’ 




















Cloth and Bags for Covering Meat 
Everything WRITE US FOR INFORMATION AND PRICES 
— Wynantskill Mfg. Company 
TROY, N. Y. 
BUT Fred K. Higbie Supply Co., Rep., 630 N. Michigan Ave:, Chicago, Ill. 
<eilKI> Massachusetts Importing Company 
A.Backus, Jr.&eSons Baskets Importers HIGH GRADE SAUSAGE CASINGS Exporters 
Dept. OUTWEA Direct Importers of Russian, Persian, Chinese Sheep 
DETROIT, MICH, EVENTING 78-80 North Street and Hog Casings BOSTON, MASS. U.S. A. 
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a 


Product 


press. 


Saves labor. Increases production. 


ated, made to stand hard usage. 


1762 Westchester Avenue 





The Improved 
Adelmann Foot Press _ 7 ie 


For the convenience of those using a large num- 
ber of our boilers daily, we have designed this foot 


Will give the proper pressure, insuring uniform 
hams, and improves their appearance greatly. 


Of simple but durable construction, easily oper- 


Ham Boiler Corp. 


Factory, Port Chester, N. Y. 


Our Latest Achievement in 


Corn Beef Cooking 


The CB-5 for Corned Beef Splits 
Capacity 15 pounds 


Constructed of cast aluminum, with the yielding 
spring pressure. Equipped with a new patented 
eccentric ratchet affording greater leverage. 


Produces a superior product heretofore un- 
equalled in flavor and appearance. Reduces 
shrinkage considerably over other methods, thus 
paying for itself in a short while. 









—— FOR LARGE SIZE 


> Gee FOR SMALL SIZE 
~t(_ a BOILER 


| a: 


New York 
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BORCHMANN 
& 
STOFFREGEN 


546 West 40th Street 
New York ~ N. Y. 


BECHSTEIN & CO. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone No. 1251 Broad 








OPPENHEIMER CASING CO. 


Importers and Exporters of Toronto 
Mow Yet SAUSAGE CASINGS Wellington 


Hamburg CHICAGO, U. S. A. Tientsin 








Sheep Casings 
Hog Casings 
Beef Casings 


California By-Products Go. 


IMPORTERS EXPORTERS 


Main Office Eastern Branch 
2067 San Bruno Ave. 508 West 43rd St. 
SAN FRANCISCO NEW YORK 


Mm. BRAND & SONS 
| SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 











S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. London, 47 St. John St., Smithfield 
Hamburg 8—Luisenhof 73 Boulcott St., Wellington 


96-100 Pearl St., New York 





5 Bs % 


Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St. New York City 








EARLY & MOOR, Inc. 
SAUSAGE CASINGS 139 Blackstone St. 


Boston Mass. 


“The Skins You Love to Stuff” 


Importers 
Exporters 





NEW YORK BUTCHERS’ SUPPLY CO. , Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 


513 Hudson St.. NEW YORK, N. Y. 








M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 


Esta>lished 1903 12 COENTIES SLIP, NEW YORK 








PHONE GRAMERCY 3665 


Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 
Sausage Casings 


Selected Hog Casings a Specialty 
Ave. A, cor. 20th St., New York, N. Y. 








THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Gerckenstwiete 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 

















Los Angeles Casing Co 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings & Supplies 
Tennis and Musical Strings 


J. H. BERG CASING CO. 
Sausage Casings 
946 W. 33rd St. 


Importers Exporters 


Chicago, Ill. 








The frish Casing Co. 
Manufacturers, importers 


exporters, 
SAUSAGE CASINGS 
Arbour Hill, Dublin, Ireland 


Sheep Casings a Specialty 


Sausage Casings 


HARRY LEVI & COMPANY 


Importers and Exporters 


842 WEST LAKE STREET CHICAGO 














The Horn & Supply Co. 


Leominster, Mass 
Horns, Hoofs, Horn Tips and Waste 
Dealers in 


Manefacturers of 
Pressed Horn and Hoof 








British Casing Co. Ltd. |; p 1... 9, | AUSTRALIAN 
Sydney, Australia E, 6. James Go. | Sheep and Beef 


140 W. Van Buren 
14 Casing Cleaning Factories Street, CAS INGS 
throughout Australia Chicago, Ill. Dried Gut 








BUYERS OF 
Beef Crackling 





Calf Skins 


sav sa,” CONSOLIDATED BY-PRODUCTS 0. <a 


West Philadelphia Stock Yards 
30th and Race Streets 


Beef Weasands a Specialty 
IMPORTERS OF 
High Grade Hog and Sheep 
Casings 


Philadelphia, Pa. 
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Breadth 


(ERYNE score years of making containers for 
every container-using industry lays a 
broad foundation of experience for fulfilling 
your present and future needs. The contacts 
with so many varied can requirements bear 
fruit in the resources of Canco Service today. 






















The old saying goes “There’s nothing new 
under the sun”. That may or may not be true 
—but over and over again individuals come 


face to face with container problems that are 
new enough to them. Yet the same difficulties have al- 
most surely been met and resolved before—and it is very 
likely that Canco men had a hand in solving them. 


Remember this—the Canco organization is a storehouse 
and clearing house for a wealth of data on containers and 
their uses. The breadth of Canco contacts offers definite 
advantages to you—because a nation-wide experience 
can be centered on your needs. 


American Can Company 


NEW YORK CHICAGO SAN FRANCISCO 


R FOSS 























Saas . American Can | 

















CONTAINERS OF TIN PLATE ae IRON spe ee 1S" FIBRE 














—— 
vaiaaiaty 
Bi. 
Fae, «acne 

















































































































16 












Complies with 
B. A. I. Requirements 


= 
— 
E 
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CHAUNCEY, NEW YORK 
CHICAGO OFFICE: 79 WEST MONROE ST. 
Mn UL MOU 





SAN FRANCISCO, CALIFORNIA 








































‘GLOSS 
U MARGARINE CARTONS 
Protect the 
Product 


HY-GLOSS Paraffining Proc- 
ess is unexcelled, is used by the 
leading Oleo Manufacturers of 
the country and attracts the 
attention of the discriminating 
buyer. 


NATIONAL 
Carton Company 


meri.  . 














The Stockinet Smoking Process 


Saves 
Labor 
Trimmings 
Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance. 


Numerous Packers Throughout the Country Are 
Why Not You? 
For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 
































Color 


certified by the 
U. S Dept. of 
Agriculture is 
absolutely 
harmless, taste- 
less and odor- 
less, and does 
not in any way 
affect the flav- 
or of the saus- 
age. 


T. E. HANLEY & CO. 
U. S. Yards, Chicago 


Distributors of 
Certified Colors 
prepared exclusively 
for Sausage Makers. 
4 









Write for 


Information 


THE SMOKED PRODUCTS COMPANY 


100 to 120 Culvert Street, Cincinnati, Ohio 











Thomson & Taylor Company 
Recleaned Whole and Ground 
Spices for Meat Packers 


CHICAGO, ILLINOIS 















Four-Blade Meat Cutter and Twin-Screw Mixer Combined 
One of the Largest Packers has Placed an Order for Six Machines 
The Hottmann Machine Company 


3325-3343 Allen St., Philadelphia 
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, . Write for Prices 
The King of Nitrates Immediate Deliveries = 
Double Refined Nitrate of Soda 


z 
Prompt Shipment : 

STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 5 
E 
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Why Do They Do It? 


The city of Holyoke, Mass., has changed its electric elevator equip- 
ment to the Ridgway steam-hydraulic. 

Yes, why did they do it? 

Here is the answer in the terms of the street: 


“They Did It for Their Health” 
Now you can take that any way you like. 


It isn’t healthy to be always courting Nervous Prostration about 


Setting the place on fire, 
Going into the overhead, 
Having the work upset, 

Breaking one’s bones 





The profanity of the hands. Direct Acting 
“Blankety Blank Blank that Blank Ole Elevator—there she goes 
again!” 
Yea, brother beloved, fellow mortal, spending our days around grimy 
and noisy and noisome old Manufactory plants. Over 3000 
Just let us Ridgways put you in the Happy Land as we are doing for in Daily U ; 
these Holyoke folks and hundreds of others. in Dally Use 


The United States Government had us change their electric equipment 
in Bureau of Engraving and Printing to the Steam Hydraulic. 

“The business of the Government is too important to be continually 
interrupted,” they said. 

The Standard Oil Interests are changing electric and other elevators to 
the Steam Hydraulic. 

On one machine alone in their Albany Plant we save $300 a year (in- 
terest on $5,000). 

The J. R. Reynolds Co., Winston Salem, N. C., are changing their elec- 
tric elevators to Steam Hydraulic. 

And so it is going up and down the land. 

IF YOU KNOW and have steam you will surely 


“HOOK ’ER TO THE BILER” 
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Craig Ridgway and Son Co. 


Elevator Makers to the folks who know COATESVILLE, PA. Double Geared 











THE HILL NON-CONDENSABLE 
GAS SEPARATOR 


is a valuable addition to the refrigerating department of any 
packing plant, because of the large savings which it produces 
every day, week and year. , 





Reduction in fuel or power costs, ammonia consumption, re- 
pairs, sheet and rod packing costs, operating hazards caused by 
excessive pressures are some of the many reasons the Hill 
Separator “pays for itself’ in a remarkably short time in the 
average plant. 








HERE IS OUR ABSOLUTE GUARANTEE 


The Hill Non-Condensable Gas Separator is Absolutely Guaranteed to Remove 
Every Ounce of Non-Condensable Gases from Your Ice Making or Refrigerating 
System While Same is in Operation, and do it Without Any Loss of Time or 
Ammonia. 














A special folder giving detailed information has been pre- 
pared and should be in the hands of every operating 
engineer and plant owner. Write for your’ copy. 














General Offices Monadnock Building Chicago 
Sales Agents in Principal Cities 





The Hill Manufacturing Company 
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Aarmours 


SAUSAGE 
CASINGS 


BEEF 


HOG 
SHEEP — 


Guaranteed 


to pass 
U. S. Government 
Inspection 


ARMOUR 4n= COMPANY 
| CHICAGO 
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Keeping Down Delivery Expense 


Changing Conditions Make It Hard 


to Figure Costs on a Basis That 


Is 


In these days of high costs and keen 
competition in business, packers are 
much concerned with keeping down ex- 
penses. 

One place where waste occurs is in 
delivery costs. 

How many packers know exactly 
what their hauling costs are? 

Very often they have only an idea. 
Such costs are not so easy to separate 
from others closely related, so they are 
bunched together. 

Where this is done there is no means 
of knowing how much it costs to haul 
100 pounds of meat a given distance. 
There is no way to know how far a 
packer can afford to deliver, and when 
he must raise his price to cover extra 
delivery costs. 


Points to Remember. 

Here are some things that must be 
done if delivery costs are to be kept 
down: 

1. Keep trucks or other vehicles 
busy all the time. 

2. See that they are routed to the 
best advantage, and that their routes 
do not overlap. 

3. Do not use a big truck to deliver 
a small order, when a small truck would 
handle the same volume much more 
cheaply. 

4. Schedule deliveries so that you 
will always know within a reasonable 
time where to find your drivers. 

5. Choose drivers who have a re- 
gard for the vehicle and will take care 
of it. 

6. Figure delivery costs to different 
points, and see how these can be re- 
duced. 

7. Study the type of vehicle most 
economical for your purposes, and 
standardize on the one selected. 


Human Element Is Important. 

Other important factors to be taken 
into consideration in making a survey 
of hauling costs are the human element 
and traffic congestion on streets which 
delivery vehicles must traverse. 


Reliable — Points to Consider 


Regardless of the kind of transpor- 
tation employed, the human element 
plays an important part. 

In motor transportation, for instance, 
the traffic manager who can choose his 
drivers with an eye to the man who 
knows and respects machinery is fortu- 
nate. Such a manager will find his fleet 
of trucks lasting much longer than 
those of the man who is compelled to 
depend on hit-or-miss drivers. 

Traffic congestion always furnishes a 
problem in the larger cities. Troubles 
resulting from congested streets were 
experienced earlier by some of the 
Eastern cities than by the newer West- 
ern cities with their wider streets. A 
study of what has been accomplished 
in promoting transportation efficiency 
in Eastern cities might help solve the 
problems of others. 


Right Type of Truck. 


Mechanical motive power bids fair 
to be the transportation medium of the 





Delivery Economies 


Packers have been talking de- 
livery savings for a long time. 
There’s money in it. 

Why should you send a 3-ton 
truck to deliver a 50-lb. pail of 
lard to an insistent mid-afternoon 
customer ? 

Because your competitor is 
foolish enough to do it? That’s 
no answer. And yet it’s been 
done, and for all we know it’s still 
being done. 

The Institute of American Meat 
Packers is working on this thing, 
and something practical will come 
out of it. It is one of the glaring 
wastes that ought to be elimi- 
nated. 


This is only one of several discus- 
sions on this subject which have ap- 
peared and will continue to appear in 
THE NATIONAL PROVISIONER. 











future. If it is decided to do local 
hauling by means of trucks, the next 
step is to study the kind of truck best 
adapted to the individual packer’s 
needs. 


What is economical for one packer 
may not prove equally so for another 
under similar conditions. Each packer 
must study the situation in the light of 
his own organization, and make his de- 
cision accordingly. 

So far hauling costs in the packing 
industry have been given much _ less 
study than many other packing house 
expenses. This is due, to a considerable 
degree, to the difficulty of accurately 
measuring the controlling factors in 
these costs. 


Then, too, there are many elements 
more or less outside the reach of the 
packer that have an influence in in- 
creasing hauling costs. 


Nevertheless he can look into the va- 
rious influences and see which can be 
made to operate more nearly to his ad- 
vantage. 


The following article presents some 
factors to be considered by packers in 
an effort to reduce their hauling costs. 
{t was written for THe NATIONAL Pro- 
VISIONER by a transportation engineer 
who has devoted much time to studying 
packinghouse delivery problems. 


Points on Hauling Costs 
By Everett W. Turley. 


Distribution and selling costs have been 
subjected to a most critical scrutiny by 
Government investigators and students of 
economics during the past three of four 
years. 

Much of this investigating activity has 
grown out of a desire to ascertain why 
it is that the basic essentials of life in- 
crease so rapidly in cost between the 
point of production and that of ultimate 
consumption. Many broad inferences have 
been drawn, but the final constructive 
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ruits of this widespread investigation are 
yet to be revealed. 

Many factors, greatly ante-dating the 
preseni interest in this subject, have 
caused the packing industry to reduce 
selling and distribution costs to a point 
which has been frequently cited as an 
example for other lines of business. 


A Big Slice of Total Expense. 


One authority has recently stated that 
transportation costs (individual hauling 
and delivery work) represent on the 
average from 12 to 18 per cent of the 
total cost of doing business. This is, of 
course, a broad statement, but if it has 
any basis in truth there must be many 
lines of business whose hauling costs ex- 
ceed 20 per cent. 

There is probably no other branch of 
permanent business expense about which 
so little really. accurate information is 
available, not only to students of the 
subject, but to the actual executives of 
the business concerned. 

Cost accounting has made remarkable 
strides in the last 15 years, and is to a 
considerable degree responsible for the 
present stage of real efficiency and econo- 
my in the production end of business. 
The uncertainty which surrounds the sub- 
ject of hauling costs however, seems to 
warrant the assumption that cost-account- 
ing experts have as yet been unable to 
subject that end of the business to the 
same worth-while analysis and constant 
control. 

They Can’t Analyze Hauling Costs. 

The reasons why this may be so are 
not difficult to find. Practically all opera- 
tions inside a plant, or a retail establish- 
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ment, can be made subject to definite 
factors of control. These factors can be 
so authoritatively established that they 
will work invariably. That is, inside con- 
ditions lend themselves ideally to the 
methods by which cost accountants 
operate. 

The transportation end of the business 
presents an entirely opposite situation. 

It is easily possible to control by 
established methods the purchase, main- 
tenance and labor items which enter into 
this end of the business, but it is absolute- 
ly and permanently impossible to control 
equally the operating conditions. These 
necessarily take place away from the 
plant and are affected by all the variable 
elements of weather, accident and human 
mischance, ; 

How is your cost accountant going to 
codify these outside factors, and make 
them amenable to any system which will 
yield reliable results? 


Why Two Packers’ Costs Differ. 

The hauling costs of two-plants located 
side by side, both engaged in the same 
line of business, and both covering ap- 
proximately the same territories and 
distances, may vary greatly. Two things 
may accourt for that variation. 

It may be that one company has stand- 
ardized on a transportation unit which is 
mechanically more efficient and reliable, 
and constantly more economical in operat- 
ing costs. 

It has happened, however, that when 
one has adopted the same equipment 
which its competitor has operated more 
economically, the result has been disap- 
pointing, and no change in transportation 


Packers Push Waste Saving Plans 


Conforming to the effort in many in- 
dustries looking toward the climination of 
waste, not only in production but also in 
distribution, the Institute of American 
Meat Packers is progressing with plans 
in this direction. This is also in com- 
pliance with suggestions made by the 
Secretary of Agriculture in correspond- 
ence with the officers of the Institute. 

President Oscar G. Mayer announces in 
a bulletin this week the organization of 
a new department of the Institute to look 
after this work. Director H. R. Davison 
of the Department of Organization and 
Live Stock is put at the head of a new 
Department of Waste Elimination and 
Live Stock, and will look after this work 
as well as the livestock relations of the 
Institute. Director Frank L. DeLay of 
the Department of Traffic is made director 
of a new Department of Organization and 
Traffic. 

Delivery Economies Come First. 

The first work along waste elimination 
lines will have to do with experiments in 
various cities on delivery economies. This 
plan was approved at a recent meeting of 
Institute members and will now be put in 
force. It involves work among packers 
in the cities selected for the trial to in- 
duce them to reduce number of deliveries 
and standardize this service, both to give 
better results and to save expense. 


The announcement of president Mayer 
is as follows: 

To the Members: 

The Institute’s new Department of 
Waste Elimination, whose establishment 
was reccommended by the Committee on 
Trade Extension and authorized by the 
Executive Committee, is now ready to go 
to work in your behalf. By a rearrange- 
ment of the work of two existing de- 
partments, it was possible to establish this 
new department without adding to the 
staff. 

Mr. H. R. Davison, who has been Di- 
rector of the Institute’s Department of 
Organization and Live Stock, has taken 
over the work of the new department and 
already is functioning vigorously under 
the guidance of the Committee on Elim- 
ination of Waste in Distribution, of which 
Mr. John A. Hawkinson is Chairman. 

The first activities of the department 
will be centered around the recommenda- 
tions of the Committee on Elimination of 
Waste in Distribution, transmitted to you 
in Bulletin No. 112-U. Field work will be 
started immediately in some of the cities 
mentioned in the Committee’s recom- 
mendations, and will be prosecuted most 
vigorously. Members will be kept advised 
of the progress of the work. 

In taking over the new work, Mr. Davi- 
son will continue to handle live stock 
activities, as Director of the Department 
of Waste Elimination and Live Stock, and 
Mr. Frank L. DeLay, Director of the De- 
partment of Traffic, will become Director 
of a combined Department of Organiza- 
tion and Traffic. Mr. DeLay has had con- 
siderable previous experience in organiza- 
tion work. 
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costs has resulted. In such cases it is 
usually found that the variable human 
factor is the underlying influence produc- 
ing high costs in one place and low costs 
in another. 

Human Hard to Control Here. 

The human factor can be systematized 
inside a plant into almost the same preci- 
sion and regularity of a machine. But when 
you put it in charge of a machine and send 
it out over the city streets, it is then sub- 
ject to all the variables of individual judg- 
ment and intelligence. A strong cup of 
coffee or an indigestible breakfast may 
largely determine the efficiency of that 
human being during the large part of a 
working day. 

Who has yet successfully codified the 
human temperament? A pretty girl on 
a windy cross-street has wrecked more 
than one man’s record for safe driving. 


In the days when horses were used ex- 
clusively, many transportation superin- 
tendents and stable foremen knew that 
men could be divided into two general 
classes, those who loved horses and liked 
to be around them, and those who did 
not. The men of the former class were 
almost invariably safe to hire as drivers 
and as stable men, because they could 
not abuse a horse. 

It is impossible to divide men with equal 
ease into the two groups of those who 
naturally respect and understand machin- 
ery and those who do not. But it is true, 
however, that the traffic department which 
has succeeded in manning its trucks with 
the greatest number of men who instinc- 
tively respect machinery is the one which 
will obtain the most economical results 
from motor equipment. 


Men Who Understand Machinery. 


This is illustrated by the case of a 
motor truck manufacturer who continually 
received from a market gardener in New 
England remarkably enthusiastic com- 
ments on the economy and durability of 
his fleet of trucks. While the manu- 
facturer was gratified by these reports, 
as the years passed and the trucks still 
continued in use without any dimunition 
in the owner’s enthusiasm, the suggestion 
was made to a factory man who was 
traveling in that direction that he stop 
over long enough tc visit that fleet. 

This investigator found there was no 
question about the age of the trucks nor 
the mileage which they were performing. 
They were each doing a full-size day’s 
work, and they all were in a remarkably 
good condition. 

The answer to the situation lay in the 
fact that this flect had always been super- 
vised by a natural Yankee mechanic—the 
kind of a man who instinctively under- 
stands and respects any piece of mechan- 
ism, who lovingly watches over it, and who 
is really distressed when anything goes 
wrong. This man had selected each of the 
drivers and-could not retain any man who 
abused the equipment. 


Problems in Standardizing Equipment. 

Standardization of motor equipment is 
usually advocated by transportation ex- 
perts because of the obvious economies. 
It is, of course, advocated by motor 
vehicle manufacturers for the sales ad- 
vantage of procuring a standardization on 
their own product. 

There is one evil in standardization, 
however. The man who has conducted a 
searching investigation at a considerable 
expenditure of real honest effort and who 
has, as a result, determined the make and 
type for standardization, would be more 
than human if he did not then consider 
that part- of his job to have been ac- 
complished. He cannot afford to admit 

(Continued on page 43.) 








ST 


so 


Te 


PEs 


San a 

















a 2S a 


> E ——. see - 

















July 18, 1925. 


THE NATIONAL PROVISIONER 


When Hogs Go Up and Every Pound of 


The average price of hogs at Chi- 
cago on July 15 was 70c a hundred 
pounds higher than the average price 
on July 1. 

For the first fifteen days of the 
month the daily average price has 
been 50c higher than that of July 1, 
the daily increase ranging from 25 to 
70c. 

This means that every pound of 
green meat produced during the first 
two weeks of the month cost three- 
quarters of a cent more than the cost 
on the first of the month. 

The price of 12/14 average green 
hams during the same period showed 
almost no variation. Picnics showed 
a slight upward trend, amounting by 


SHORT FORM HOG TEST 


the end of the period to 4c. Bellies 
8/10 average remained at the same 
price through the first thirteen days, 
but declined %c a pound in the last 
two days. Pork loins showed a 
steady decline through the first half 
of the month, which amounted to 3c 
under the price of July 1 on the last 
day of the period. 

Certain cured products, particularly 
D. S. meats, have shown an increase 
in price, but such increases as are 
in evidence cannot come anywhere 
near making up the 34c increase in 
the cost of every pound of green meat 
produced during the period. 


How Can They Come Out. Even? 


When packers pay more for hogs 
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Product Costs More 


and sell their product for less, it is 
dificult to see how they can come 
out even, to say nothing of making 
money. It will require a good deal 
of effort over a long period. to make 
up for losses experienced for even 30 
short a space of time as two weeks. 

The “Short Form Hog Test” will 
tell the story of each day’s business. 
Packers should have a test worked 
out each day, and handed to them at 
the close of business, so they will 
know how the day’s cutting resulted. 

The test shown on this page. 
worked out on the basis of prices of 
live hogs and green product at Chi- 
cago, July 16, 1925, shows results 
even less satisfactory to the packer 
than those of a week ago. 


Columns headed PRICE and AMOUNT are figured from product prices in ‘The National Provis- 


ioner Daily Market Service” 





160 
Percent 
Product— Avg. live weight. 
ee errr 10/12 13.90 
Re 4/5 5.50 
Boston Butts ....... 4.10 
Potts Lote ..... 60s 6/8 9.50 
MI - dude nw dion px 8/10 11.50 
eee 
2 err 
Plates and jowls.... 1.75 
oh Sere 1.75 
P. S. lard, rend. wt.. 11.70 
SOMNO TID ooo cscs 1.15 
Lean trimmings .... 1.60 
Rough feet ........ 1.60 
SEPP r ry pee 0.15 
Neck bones .:...... 0.80 
Total cutting yield. . 65.00 


Total cutting value 
(100 Ibs. live wt., Chicago) 


Here’s where you figure your net returns (based on 100 Ibs. 


CREDITS: 


TOTAL CUTTING VALUE 
BOVE). <c.cctige aie sds Sun Gsweetcla heals 
Edible and inedible killing offal value.... 


(from 


TOTAL GROSS VALOR ris. crhs 
CHARGES: 
Hogs cost alive per 100 lbs. 
Add freight, bedding, etc., if any...... 


Buying, driving, labor, refrigeration, re- 
pairs and plant overhead............... 


Killing condemnations and death losses in 
transit (say 1 per cent of live cost).... 


TOTAL OUTLAY per 100 Ibs. alive: 


Deduct TOTAL OUTLAY from TOTAL 
GROSS VALUE to get profit or loss 
per 100 Ibs. 


ROE DAE GMs. 6 oink cose cent Peeves 
DGG PIG 6 6c oss 5 nha Sv eek owe hoe 


The cost figures given above are furnished 


undoubtedly will vary slightly from the figures of other companies. 


to 180 lbs. 


Percent 


Price Amount. Avg. live weight. Price 





23% $3.23 14/16 13.75 23% 
1534 87 5/7 560 15% 
23 96 4.00 .23% 
29 275 8/10 9.10 .28 
27 3.10 8/14 10.70 .26% 
1434 26 2.00 .1434 
17 30 2.00 .17 
1710 2.00 13.75.1710 
1334 16 1.00 .1334 
15% 24 1.50 15% 
02 03 1.25 .02 
10 02 0.10 .10 
04, 04 0.65 .04% 
65.40 
$13.96 


$13.96 $13.79 
‘45 47 
$14.41 ce 

$14.37 $14.45 
60 55 
BB 27 

~ $15.20 

79 

$1.34 


by a representative * company. 


180 to 220 lbs. 


of July 16, representing actual transactions, Chicago, that date. 


225 to 250 Ibs. 


Amount. Avg. Pe > Price Amount. 
$3.20 14/18 13.00 .22% $2.97 
88 6/8 550 15% 85 

94 4.00 .23% .94 


2.55 10/12 875 .251%4 223 
2.80 12/16 5.00 .2434- 1.22 
16/20 625 22% 141 
8/12 4.50 .16% 73 





29 2.00 .1434 29 
34 2.30 .17 39 
2.35 11.75 1710 201 
14 1.00 .1334 14 
23 150 15% 23 
03 1.25 .02 03 
01 0.10 .10 01 
03 0.65 04% 03 
67.55 
$13.79 $13.48 


live weight, Chicago): 


$13.48 
48 
$14.26 $13.96 
$14.30 
53 
32 
$15.27 $15.15 
$1.01 $1.19 
$2.02 $2.83 


They are merely for purposes of illustration, and 
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The Evolution of a Packing Plant 

















THE PLANT IN 1896. 
The frame building is the old creamery which siood on the property when Mr. Hormel 
purchased it. The wooden addition to the larger brick building is the old hog-killing floor. 





GEG. A. HORMEL & CO. 














THE PLANT IN 1900. 
Four years later the Hormel plant showed the results of steady growth. It was 
quite a respectable looking small plant, even then. Notice the sign on the side of the 
building. 








THE PLANT TODAY. 


: From the humble beginnings shown in the first picture the Hormel plant has grown into the huge organ- 
ization shown here. More than a million hogs were slaughtered in this plant last year. 
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American Packers and Packing Plants 








Good Location Combined With Wise 


Direction 


and Quality Product 


Brought Success for This Concern 


IX.—George A. Hormel & Co., Austin, Minn. 


[EDITOR'S NOTE.—This is the ninth of a 
Series of articles which will appear from 
time to time in THE NATIONAL PRO- 
VISIONER describing American  packing- 
houses and their founders and operators. ] 

This is the story of the founder of a 
meat packing plant who had sufficient 
breadth of vision to recognize an oppor- 
tunity when he saw it, and to make the 
most of it when the time came. 

Through his familiarity with it, gained 
by close personal contact, George A. Hor- 
mel saw the growing possibilities of that 





7EORGE A. HORMEL. 
President and a, George A. Hormel 
Co. 


great section of the United States lying 
between the Corn Belt on the south and 
the Wheat Belt on the north. 

It is a district devoted largely to dairy- 
ing, but Mr. Hormel saw other possibili- 
ties in it that a less keenly-observing man 
would miss. 

Growing First-Class Bacon. 

In this dairy belt young growing pigs 
are fed on the skim milk brought back to 
the farms each day from the local cream- 
eries. This skim milk is supplemented 
with corn and small grain, so that bellies 
from these pigs have just the right mix- 
ture of fat and lean which will produce 
the choicest bacon. The rest of the car- 
cass, too, is well suited for curing and 
handling to the best advantage. 

It was in this fortunately-situated terri- 
tory that George A. Hormel founded his 
packing plant at Austin, Minn., 33 years 
ago, and started to make pork products 
under the “Dairy” brand. 

This founder of one of the best-known 
packing concerns in the industry was 
forced to leave school at the age of 13, 
and go to work in his father’s tannery in 
Toledo, Ohio. This was in 1873. In 1875 





he went to Chicago to work in the pack- 
ing plant of his uncle, Jacob E. Decker. 

A year later, because of the fact the 
business had been moved to El Paso, Tex., 
young Hormel returned to Todelo. The 
following year, however, upon the return 
of Decker to Chicago, Mr. Hormel again 
went to work for him in the wholesale 
meat house of Gale & Decker, his pay be- 
ing $7.50 per week. 

Began in Retail Meat Business. 

Eventually he went to work for Obern 
Hussak & Co., a firm dealing in hides and 
furs. In due time he was sent out on the 
road for this company as a salesman. He 
remained with the firm for six years, when 
he entered into partnership in the conduct 
of a retail meat shop in Austin, Minn. 

It was here that he saw his opportunity 
to start a packing plant. 

This firm continued in business until 
1891, when it was dissolved by mutual 
agreement, each partner going into busi- 
ness for himself. A year later Mr. Hormel 
bought 10 acres of land near Austin, on 
which stood an old creamery, and started 
the packing plant which bears his name. 

Million Hogs a Year. 

The growth of this business has been 
remarkable. It has doubled in size every 
five years, and in the year ending No- 
vember 1, 1924, the hog kill exceeded a 
million head. : 

In spite of the fact that during this 12- 
month period over a half million dollars 
was expended on new buildings and equip- 
ment, construction has failed to keep pace 
with the company’s rapid growth. 

Today the plant consists of 53 build- 
ings, most of which are of brick or re- 
inforced concrete construction. Three sets 
of railroad tracks run east and west for 
the length of the property. 

North of these is located the livestock 
department, with its receiving pens and 
barns capable of caring for about 15,000 
hogs and 200 cattle; the hog and beef kill- 
ing building with its loading platform on 
the tracks, and the ice storage building 
which will store a year’s supply of ice. 

South of the tracks is a 725-ft. loading 
platform, and from east to west runs an- 
other line of buildings including the cold 
storage, box storage and storeroom, lard 
refinery, tank house and fertilizer build- 
ings, hog dressing, offal, canning and cut- 
‘ing buildings, coolers, freezers, dry .and 
fresh sausage buildings. : 

Still another line of buildings, including 
the garage, power plant, curing building, 
employment office, cafeteria and the main 
office building borders the Red Cedar river 
on the south. 

Beef Killing Department. 
The beef killing floor consists of four 


beds equipped with modern beef hoists 
and knocking pens, all operating on the 
endless chain system. The rest of the 
floor, as well as the floor below, is devoted 
to beef coolers, freezers and the shipping 
department. 

The hog killing department is located 
on the third floor of the same building. It 
has a capacity of 6,000 hogs a day and is 
a white tiled daylight room. White tile is 
also used in the beef killing department, 
sausage room and lard refinery, making an 
absolutely clean and sanitary construction 
where it is needed most. 

Two 16-ft. hog hoists are used in the 
shackling pens, and a 60-ft. scalding tank 
leads up to the hog dehairing machine. 
An endless chain conveys the hogs through 
a viaduct’ over the railroad tracks to the 
hog cutting and offal departments and the 
toolers and freezers, which are located in 
a different building across the tracks from 
the killing department. 


Modern Equipment Throughout. 


The latest developments in automatic 
machinery are employed throughout the 
plant. An unusual degree of plant perfec- 





JAY C. HORMEL. 


Vice-president and general manager George 
A. Hormel & Co. 


tion has been attained by Mr. Hormel, in- 
cluding not only the ordinary show places 
of a packinghouse, but also in the fertilizer 
and evaporator rooms and other places 
not ordinarily seen by the average visitor. 

The clear, spring-fed waters of the Red 
Cedar river are impounded by a dam a 
few hundred yards below the plant, which 
makes an ample supply of pure ice. This 
is harvested and transferred directly from 
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the river to the ice houses by means of an 
electric saw and conveyor. 
Have Own Hydro-Electric Power. 

Two dams owned by the company fur- 
nish about 25,000 K.W. of electricity a 
month. The monthly requirement of the 
plant is about 170,000 K.W., and the dif- 
ference is purchased from the city. The 
compary is now installing its own gener- 
ators. 

The power plant consists of a battery of 
three boilers of 500 H.P. each, equipped 
with superheaters, and fed with automatic 
stokers direct from the coal house by 
means of a conveyor. 

The engine room equipment includes 
one ammonia compressor of 150 tons, one 
of 250 tons and one of 400 tons capacity. 
An air compressor which has a capacity of 
900 cubic feet of air per minute is also 
used. 

A large proportion of the employees oi 
George A. Hormel & Co. own their own 
homes in Austin. In many cases the sons 
of families have already followed their 
father’s footsteps, going to work at the 
plant. Thus the company is rapidly be- 
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coming an institution of the second and 
third generation. 


Employees Own Their Homes. 

Everything possible is done by the com- 
pany to encourage employees to own 
their own homes. A club house has been 
built for the use of employees, and a fine 
spirit of cooperation and friendliness exists 
throughout the plant. 

The officers of the company are: 
George A. Hormel, president; Jay C. Hor- 
mel, vice-president; John G. Hormel, sec- 
retary; J. H. Nolan, treasurer. 

——_—_ 

RECORD SHIPMENT OF HOGS. 

What is believed to be the largest ship- 
ment of hogs bred and fed by a single 
producer was marketed at the Denver, 
Colo., yards on July 8. The shipment con- 
sisted of 20 carloads of choice belted 
Hampshires bred and fed by George N. 
Pringle of Parks. Nebr. 

The first draft of hogs averaged 27s 
Ibs. and the second draft 292 lbs. They 
were all bought by Denver packers. The 
price paid was not only the top of the 
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Denver market for that day, but exceeded 
by 30c and 25c respectively both the 
Omaha and Kansas City markets. The 
entire transaction amounted to something 
like $47,000. 

The hogs were brought to market on a 
special train, and out of the entire 20 
loads not a single hog was killed or crip- 
pled en route. They were handled by 
Prey Brothers Live Stock Commission 
Co. 

= 

MEAT INSPECTION CHANGES. 

Recent meat inspection changes are 
announced by the U. S. Bureau of Animal 
Industry as follows: 

Meat Inspection Granted.—Swift & Co. 
Refinery, Memphis, Tenn. 

Meat Inspection Withdrawn.—Chicago 
Public Abattoir, Chicago, Ill.; La Vence- 
dora Co., Dubuque, Iowa; Martin & Car- 
los, Cambridge, Mass.; Nashua Beef Co., 
Nashua, N. H. 

Meat Inspection Extended.—Republic 
Food Products Co., Chicago, IIl., to in- 
clude the Purity Packing Co., Webster 
Packing Co., Boston, Mass., to include 
the Phinney Manufacturing Co. 











THE ENTIRE HORMEL FORCE AS IT WAS IN 1897. 

These 18 men made up the entire force—both office and operating—at the plant of George A. Hormel & Co. in 1897. Standing, from 
left to right are Joe Laprell, Harvey Chapin (deceased), Ben Hormel, John Konovsky, Jack Umhofer, Sam Jacobson, Bill Richards, 
Mr. McAllister (deceased) and George A. Hormel. 

Seated, left to right: John Wing, Joe Beckel (deceased), Jay Decker, Andrew Hanson, Eddie Anderson, John Hormel, Gus Peterson 
(deceased), Valentine Niebergall and George Peterson. 

Many readers will recognize the sturdy young fellow sitting in the front row, third from the left. The first-hand knowledge of the 
packing industry which he gained in the Hormel plant stood Jay Decker in good stead when he succeeded to the management of his father’s 


business at Mason City, Ia., in later years. 
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Swenson Evaporator Company 


Our Experiment Station at Ann Arbor is equipped to make tests, on a 
commercial scale (under the direction of Prof. W. L. Badger) on 


SWENSON EVAPORATORS- 


ized Standard 
By-Product Liquors 


a moderate charge. 


(Subsidiary of Whiting Corporation) 


problems involving evaporation, crystallization, heat transfer, etc., at 


HARVEY, ILL. (Chicago Suburb) 
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Is Your Paper Late? 


Tue NATIONAL PROVISIONER is put on f 
mail trains in Chicago every Saturday be- 
fore 11 am. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL Provisioner, Old Colony Bldg., 
Chicago, IIl. 


This will aid us in obtaining proper 
service for you from the Post Office. 
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Don’t Rock the Boat! 

The spring pig crop of the United 
States is estimated by the U. S. De- 
partment of Agriculture to be 8.7 per 
cent less than that of the spring of 
1924. 

The 1924 spring crop resulted in 
heavy marketings in the latter months 
of the year and January, 1925, made 
a month’s record. 

A crop eight or nine per cent less 
would still be a large crop. It is more 
than likely that the marketings this 
year will extend farther into the 
spring months of 1926, as last year’s 
short corn crop forced many un- 
finished hogs and young pigs to 
market earlier than normally. 

The decrease indicated in this 
spring’s crop from that of last spring 
readily can be made up in pounds of 
pork sent to market on a smaller 
number of animals. With a record 
corn crop in prospect, there seems 
little doubt that the average weight 
of hogs will be a good deal heavier 
than it was last year, when one of the 
poorest corn crops in years, from the 
standpoint of both quantity and qual- 
ity, was available. 

Well-finished corn-fed hogs pro- 
duce plenty of meat and lard, for 
which a market must be found. In 
the past the surplus has .been mar- 
keted abroad. This outlet has been 
curtailed in the last twelve months, 
due to the constantly increasing abil- 
ity of Europe to supply its own pork, 
and in part to the high price level of 
American product. 

There is doubtless a eouidean in the 
United States for great quantities of 
pork, provided the price is not too 
high. The price level must be kept in 
mind in considering the outlet for the 
hog crop, in which continental 
Europe and the United Kingdom can 
be expected to participate to a less 
degree than they have in recent years 
of heavy production. 


Another factor entering into the 
situation will be the larger number 
of good and prime beef cattle. The 
big corn crop will attract more cattle 
to the feed lots, and pork will en- 
counter greater competition from this 
source than it has experienced for 
some time past. 


In view of these conditions, packers 
should try to operate on an even keel 
and avoid the runaway hog markets. 


nn > Sr 
Red Blood vs. Red Tape 


An outstanding example of the utiliza- 
tion of red blood instead of red tape in the 
administration of a great government bu- 
reau is shown in the work of Dr. John R. 
Mohler as chief of the U. S. Bureau of 
Animal Industry. ; 

The wide scope of activities of the bu- 
reau, which are so intimately associated 
with the livestock industry of the coun- 
try, as well as the nation’s meat supply, 
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owe their development in large measure 
to Dr. Mohler’s vision and untiring efforts. 

Keeping his bureau force free from poli- 
tics, and holding it as a scientific and regu- 
latory division, he has been able to serve 
the livestock industry and the public 
equally well. 

Dr. Mohler typifies the best in govern- 
ment officials. His work evidently has 
been a labor of love, as his opporttinities 
must have been many for greater financial 
compensation in the field of commerce. 

The livestock and meat industries, as 
well as the consuming public, owe him a 
debt of gratitude for his accomplishments 
in their behalf. A fine tribute to his work, 
just made through the Breeder’s Gazette, 
will bring it to the attention of the live- 
stock industry. There ought to be an 
equally effective medium to bring the 
story of his public service to the atten- 
tion of that public in whose behalf he has 
so ably administered his bureau. 


a eee 
What Factors Mean Profit? 


What does it benefit a concern if it 
sells a vast quantity of goods and yet 
makes no profit? 

When production costs and overhead 
exceed the income from sales, a serious 
situation is brought about. It may result 
in failure or serious trouble. 

It is evident on close scrutiny that 
American business has been laying too 
great stress on volume. Volume, how- 
ever, may not have produced what all 
business fundamentally is intended to 
bring about—a reasonable return upon 
investment. 

Profits can be derived only when pro- 
duction and overhead costs leave a mar- 
gin in sales prices. The profit end of a 
business must be the end towards which 
the eyes of its owners or executives must 
be constantly directed. So far as pos- 
sible, profits should not be left to mere 
chance. 

Prices and costs are main factors of 
profit, and these are features that must 
receive more attention than mere volume. 

These problems challenge business in- 
telligence in a more direct and forcible 
way than has been the challenge in any 
period in the industrial history of the na- 
tion. Business men can show themselves 
to be experts, and in command of a situ- 
ation, only by having the business yield 
a reasonable profit from a fair volume of 
sales. 

The highest degree of satisfaction and 
the very best returns in business are 
derived only from paying close attention 
to those things that are of real im- 
portance, and concentrating upon those 
problems whose solution means success. 





26 . 


THE NATIONAL PROVISIONER 





July 18, 1925. 





PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Mettwurst and Knackwurst 


A sausage maker in the Northwest 
wants information on making some spe- 
cial sausages. He says: 

Editor The National Provisioner: 

We make different sausages, such as fresh pork, 
frankfurts, weiners, bologna and minced ham. 

We would like to know how to make mettwurst and 
knackwurst. Can you give us formula and method 
of handling for each of these sausages? 


Mettwurst. 


Following is formula for making a good 
grade of “Mettwurst”: 


Meats: 
60 Ibs. boneless chucks, trimmed 
30 Ibs. frozen regular pork trim- 


mings or S. P. ham fat 
10 lbs. beef tripe, cooked 


100 Ibs. 


Seasoning: 


3 lbs. 10 oz. salt (when ham fat is 
used) 

4 lbs. salt (when pork trimmings are 
used) 

4 oz. granulated sugar 

2 oz. nitrate of soda or saltpeter 

8 oz. ground white pepper 


This formula is shown on a percentage 
basis, but is always handled on a block 
basis of 150 Ibs. of meats. 

Mixing.—Grind the boneless chucks and 
beef tripe through the 7/64 in. plate of 
hasher. Weigh meats off in proper pro- 
portions, and put boneless chucks and beef 
tripe on rocker block, and rock for about 
10 minutes, adding seasoning. Then add 
pork trimmings or ham fat, as the case 
may be, and rock all together for an ad- 
ditional ten minutes, making a tota! rock- 
ing time of about 20 minutes for 150 lbs. 
of meat, or a medium-fine cut. 

Then put meats in cooler at a tempera- 
ture of 36 to 40 degrees, and spread on 
shelving pans or boards for 48 hours mini- 
mum, or 72 hours maximum time. Care- 
fully knead the meat by hand on the 
shelving pans to exclude air. 

At the end of 48 to 72 hours remove 
the meats from the shelving pans to mix- 
ing machine, and mix ior about 3 minutes. 
Then deliver to stuffing machine. 

Stuffing.—This product is stuffed in beef 
rounds, cut 18 inches long. The casings 
must be carefully inspected to see that 
they are in good condition and fully cured 
before using. 

Product must be packed into the stuffing 
tightly. But do not have too 
much pressure or there will be breakage; 
80 Ibs. pressure is plenty for stuffing this 
grade of meats. Stuff the casings to full 
capacity, having the casings as plump as 


machine 


Puncture the cas- 
air pockets 


possible when stuffed. 
ings thoroughly to 
between the casings and the meat. 


prevent 


Cooling.—Then hang on trucks, care- 
fully spreading so that the product does 
not touch, and put in the cooler at a 
temperature of 36 to 40 degrees for about 


24 hours. The product is now ready for 


the smoke house. 


Smoking.—After the product is care- 
fully hung start a slow cold smoke, using 
hardwood sawdust only. Carry the tem- 
perature of the house for the first 24 
hours at from 70 to 72 degrees, or until 
a good color is obtained, and the entire 
surface of the casings is thoroughly dry. 

Then gradually give the product a little 
more heat, and finish off at about 90 de- 
grees for a few hours, or until the de- 
sired color is obtained. When sufficiently 
smoked, from the smokehouse 
and place upon trucks, where the product 
will not be exposed to draft coming out 
of smoke. When truck is full, cover with 
burlap and put in the dry room. 


remove 


Drying.—Hang closely together for the 
first few hours, so that the product may 
down gradually from smokehouse 
to dry room temperature without wrink- 
ling or shrivelling. Then carefully spread 
in hanging sections, so that the product 
does not touch, and hang burlap around 
the product in sections in a curtain form 
to prevent too much air circulation or 
draft. 

The product made on this formula is not 
intended to be dried, but may be shipped 
or sold strictly fresh within 24 hours after 
delivering to the dry room. 


come 


Knackwurst. 

“Knoblauch,” commonly called “Knack- 
wurst,” is a sausage in which no great 
volume of business is done, but there is 
just enough of a scattered demand to 
compel manufacturers to carry a small 
stock. 

In most cases the regular chopped 
weinerwurst meat is used to make this 
sausage, to which is added 2 oz. of garlic. 

It is stuffed in beef rounds and tied off 
with string about 2 in. in length without 
cutting the casing at any point into single 
lengths. The stuffed sausage is separated 
only when it is necessary to make weight 
in packing. 

This product is smoked and cooked in 
the same manner as wieners, with the ex- 
ception that it takes more time in cook, 
due to the size of the casing. Ten min- 
utes at a temperature of 170 degrees 
would be sufficient. 


‘handle hams 





Mould in Sausage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused 
by poor materials or careless 
handling. Mould ON sausage is 
a surface condition and can be 
prevented by proper handling. 

Write to THE NATIONAL Pro- 
VISIONER, Old Colony Bldg., Chi- 
cago, for directions for prevent- 
ing mould in sausage. Send a 
2-cent stamp for the reprint on 
“Discoloration in Sausage.” 














Soaking Boiled Hams 


A packer in the Middle West makes the 
following inquiry: 

Editor The National Provisioner: 

In boiling hams we sometimes leave them in the 
water over night. 

Does this affect the weight of the hams, and is 
this too long a period to leave them in the water 
after they have been boiled? 

The inquirer says that in boiling hams 
they sometimes leave them in the water 
over night, and would like to know if this 
would affect the weight of the hams, and 
if it is too long a period to leave them 
in water after they have been boiled. 

It is assumed the inquirer means that 
he leaves the hams after they are cooked 
in the cook vats over night in cold run- 
ning water. 

The affect this has on the weight of the 
hams is to increase the yield, provided the 
water is cold and the hams are not left 
in too long. Over night is too long. 

This recalls to mind an incident years 
ago in making comparisons of cooking 
shrinkages at a number of plants. One 
particular plant showed 114% less cook- 
ing shrinkage than others in the same 
circuit. 

Upon investigation, it was found that 
this particular plant, showing the 14% 
gain in cooking shrinkage, chilled the 
cooked hams with cold running water for 
a few hours after cooking. The result 
was that the warm hams in cooling ab- 
sorbed enough water to show the gain 
mentioned. 

When Hams Become Sour. 

This practice is satisfactory where hams 
are sold locally, and you have a quick 
turn-over. But it is considered a risk to 
in this manner where the 
product has to be shipped any distance, 
as they are apt to become water sour 
when subjected to heat or variations in 
temperatures. 

Therefore, if the inquirer finds a ready 
sale for his product, handled in this man- 
ner, on the local market, he will find some 
advantage in cooking hams and chilling 
them for a few hours in cold running 
water. Do not let them remain in the 
water over night, however. A few hours 
is sufficient. 

a Xo 
NEED NOT MARK STOCKINETTE. 

The increasing use of the stockinette 
covering for hams has raised a question 
whether or not the stockinette should be 
labelled. A recent ruling of the Bureau 
of Animal Industry does not require that 
the stockinette be labelled when covered 
by a wrapping bearing a label. The text 
of the ruling is as follows: 

Hams placed in stockinette which is cov- 
ered by wrapping, or other containers 
bearing labels or approved 
eligible for shipment from 
without 


trade other 
markings, are 
markings 


official establishments 


on the stockinette. 
a 

Do you use this page to get your 

questions answered? 
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Curing Boneless Butts 


An Eastern provision dealer writes as 
follows for the best way to turn out a 
good cottage butt. 

Kditor The National Provisioner: 

Would you advise me the best way to make a good 
bright cottage butt? What is the right strength of 
pickle to use, and how long should the meat be cured? 

Can pickle be used the second time by adding more 
salt and saltpeter? 

To produce a brilliant color on boneless 
ham butts, or “cottage butts,” as referred 
to in the inquirer’s letter, use second fancy 
ham pickle. 

Bring the strength of the second pickle 
up to 70 to 72 degrees. The cure can be 
forced a little by pumping with the second 
ham pickle, one stitch and one stroke 
through the center of the butt. 

In bringing the strength of the second 
fancy ham pickle, say from 46 up to 70 or 
72 degrees, do not use an excessive amount 
of sugar, as too much sugar will some- 
times produce a very bright color in the 
smokehouse, which will darken in a short 
time. 

There are large quantities of these cot- 
tage butts put down dry cure. This 
product comes out more firm than the 
S. P. cured and shows good color. 

If the inquirer wishes to experiment on 
400 Ibs. of green boneless butts, he can do 
so by using 11 Ibs, salt, 5 lbs. granulated 
sugar and 2 lbs. nitrate of soda. Dry cure 
in tight curing boxes made especially for 
this purpose. 


reer Von 


Salting Fat Back Pork 


A Western packer wants some informa- 
tion on salting fat back pock in barrels. 
He says: ‘ 

Editor The National Provisioner: 

Please advise the proper time to put on the capping 
salt when packing fat back pork in barrels. At pres- 
ent we are capping ours at time of packing, whether 
same is being packed cured from vats or green from 
cutting floor. 

We use a 90 to 100 degree strength plain pickle 
when filling the barrels. 

All pork packed green into barrels 
must be opened up and capped with 50 
Ibs. clean capping salt when 25 to 30 days 
old or before shipment, salt to be well dis- 
tributed around sides of barrel. To ac- 
complish this, use a stick 4 inches wide 
and ¥% inch thick. Extra precaution must 
be taken not to tear the meat. 

If discovered that stocks are accumu- 
lating, the product can be sent to storage 
when capping to save further handling. 

As a rule, 40 Ibs. of capping salt is 
used per barrel of lean pork, and 35 Ibs. 
of capping salt per barrel of fat pork, 
This is evenly distributed—25 per cent 
at the bottom of the barrel before start- 
ing to pack, and 25 per cent when the 
package is half full and the balance on 
top. 


Should Use Proper Pickle. 


It is noted that the inquirer used 90 to 
100 degree strength pickle when filling 
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the barrel. The use of 100 degree plain 
pickle is recommended, care being taken 
to see that the barrel is filled to capacity 
with brine, and that it contains not less 
than 5 gals. of pickle per hundredweight 
of meat. 

The inquirer makes no mention of 
sprinkling the lean portions before put- 
ting into cure, which is considered es- 
sential. It is customary to use about 
six or seven ounces of double refined ni- 
trate of soda or eight ounces of salt- 
petre per barrel. In addition to this, 
rub lightly with fine salt. If this is not 
done, it would be well to add one ounce 
of saltpetre per gallon on pickle in prim- 
ing. 

_— 

DENMARK KILLS MORE HOGS. 

Hog slaughterings in Denmark continue 
to be heavy. For the first three months 
of 1925 they totaled 1,019,770, compared 
with 981,422 for the same period of last 
year, when slaughterings reached the 
highest point on record for that period. 
Of the three months of 1925, March 
showed the largest number of slaughter- 
ings at 369,861, the largest number killed 
in any one month with the exception of 


April, 1924. 
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Curing S. P. Meats 


More money is lost in poor cur- 
ing than in almost any other line 
of meat manufacturing. 

Too many curers operate on the 
“by guess and by gosh” plan—and 
then wonder what’s the matter 
with their meats! 

In the old days the best curing 
formulas were kept under lock and 
key, and there was supposed to 
be some mysterious power in 
them. 

Today the best curers all know 
the best methods, and there are 
no secret formulas. The secret is 
in the intelligent use of the stand- 
ard formulas. 

Standard formulas and full di- 
rections for curing sweet pickle 
meats have been published by THE 
NATIONAL PROVISIONER. Sub- 
scribers can obtain copies by 
sending in the following coupon, 
accompanied by 2-cent stamp: 
The National Provisioner: 


Old Colony Bldg., Chicago, Ill, 


Please send me copy of formula and 
directions for “Curing 8. P. Meats.” 


BUreet .ncrcccccccccccccscccccccvcsccesses 


GP ciscccccccccecee éepeeetendtacte eeaetes 





Brands & Trade Marks 











In this column from week to week will 
be published trade-mark applications of in- 
terest to readers of THE NATIONAL PRO- 
VISIONER which are pending in the United 
States Patent Office. 


Those under the head of “Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 





TRADE MARK APPLICATIONS. 


Kohrs Packing Company, Davenport, 
Iowa. For sausage. Trade mark: SPRING 
BROOK. Application serial No. 214,426. 
Claims use since January, 1924. 


John P. Squire & Company, East Cam- 
bridge, Mass. For packing-house products 
including fresh pork loins, sausages and 
sausage meat, lard, ham, bacon, cooked 
tongue and cooked ham. Trade mark: 
Illustration of pig surrounded with corn. 
Applicant disclaims exclusive right in the 
pictorial representation of the hog and 
the word “Boston” apart from the other 
features of the mark. Application serial 
No. 196,833. Claims use since November 
4, 1902. 

Buehler Brothers, Inc., Chicago, Ill. For 
nut oleomargarine. Trade mark: BUEH- 
LER’S SUPERIOR. Application serial 
- 211,078. Claims use since February, 
1921. 


APPLICATIONS GRANTED 


Louis Meyer Company, Inc., Brooklyn, 
N. Y. For lard. Trade Mark: consists of 
the word MEYER’S arranged on the 
initials LM. Application serial No. 209,487. 

Agar Packing & Provision Company, 
Chicago, Ill. For beef, pork, sheep and 
veal carcasses and parts thereof. Trade 
Mark: consists of the word AGAR ar- 
ranged on an “A” within a circle. Appli- 
cation serial No. 170,467. 

J. Davidson & Son, New Bedford, Mass. 
For ham. Trade Mark: consists of the 
word MACGREGOR on a plaid _ back- 
ground. Application serial No. 205,396. 

The Baltimore Butterine Company, Bal- 
timore, Md. For oleomargarine. Trade 
Mark: consists of the words GOLD 
STAR OLEOMARGARINE arranged on 
a five-pointed star. Application serial No. 


» 








We are in the Market for 


Hog Casings Beef Middles 
Hog Bungs Beef Bladders 
Selected Rounds Beef Bungs 
Sheep Casings Beef Weasands 
Submit your offerings by wire 
or letter for spot or future 
shipment. 


ROY L. NEELY 
605 Webster Bldg. Chicago, Ill. 














Packing House Chemists 


CHEMICAL & ENGINEERING CO - 


Manhattan Building - 


CHICAGO, ILL. 
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Storage Stocks of Pork and Lard 


IN THE UNITED STATES ~ U. S.GOVERNMENT REPORT 


FROZEN PORK muons 
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NATIONAL PROY INC. 


storage stocks of pork and lard for 


Stocks of frozen pork declined approximately 12 million pounds during the month. The lighter cutting 
brought about an improved demand for the frozen product. 


D. S. meats in storage showed an increase during June, 


They are difficult to move at the higher prices. 
The decline in stocks of S. P. meats is attributable to the light kill and to the good movement of S. P. reg- 


ular hams, bellies and picnics. 


due largely to the slow demand for these products. 


There was a fair movement of S. P. skinned hams. The situation with the 


heavy averages has been somewhat disappointing, as the boiled ham season is well advanced and there has been 


little exciting in this market. 


The unusual condition of an increase in stocks with decreased killing is the 


outlook is not encouraging, and there has been a lack of cash demand. 
ably below the five-year average on July 1. 

While total stocks of meats in storage are under those of a year ago, they are considered normal in the 
face of high product prices and the curtailment of European demand. Hog runs are lighter, but the supply 
appears ample, in view of the high price, which has the effect of curtailing consumer demand. 


FALL HOG CROP PROSPECTS. 

Eight or nine per cent fewer pigs wer< 
produced this spring than resulted from 
the spring farrowings of 1924, according 
to ithe Government’s pig survey for the en- 
tire United States. Fall prospects are 
looking up, as the number of sows bred 
for fall farrowing shows an increase of 
4Y% per cent over those of last year. 

The prospects for market hogs in the 
late months of 1925 and the early part 
of 1926 are good. in fact, with a bumper 
corn crop in the making, they indicate 
the marketing of considerably more 
pounds of good grade pork than came in 
the packing séason 1924-25. 

The survey for the whole country 
shows that there was a decrease of 18.8 
per cent in the number of sows farrowed 
in the spring of 1925 from those in the 
spring of 1924. 

This decrease, however, was cut in two 
because the number of pigs saved is only 
8.7 per cent less than those saved from 
the heavier farrowings of 1924. 

The number of. sows bred for fall far- 
rowing this year is 4% per cent larger 
than the number farrowing in the fall of 
1924. Compared with 1923, the year of 
peak production, the number of sows far- 
rowed this spring is approximately 36 per 
cent smaller. 


The. pig survey for the corn belt states 


appeared in THE NATIONAL PROVISIONER otf 
June 27. The survey cavering the entire 
United States, is as follows: 

“A decrease for the United States of 18.8 
per cert in the number of sows farrowed 
in the spring of 1925 from the number 
in the spring of 1924 is shown by the 
June pig survey of the United States De- 
partment of Agriculture. The decrease in 
the Corn Belt states is 19.9 per cent. Be- 
cause of the increased number of pigs 
saved per litter, the number of pigs saved 
this spring is only 8.7 per cent less than 
last spring in the United States, and 10.6 
per cent less in the Corn Belt. 

“The number of sows for fall farrow 
this year is reported as 4.5 per cent larger 
than the number actually farrowed in the 
fall of 1924 for the United States and 
about 1 per cent larger in the Corn Belt. 
Previous surveys have shown that fall 
farrowings have been 20 to 25 per cent 
less than the numbers reported bred. Be- 
cause of the increased prices of hogs this 
summer, and the prospects for a very 
large corn crop, it is probable that actual 
farrowings this fall will more nearly ap- 
proach numbers reported bred than during 
the three previous years. 

“Compared with 1923, the peak produc- 
tion year, the number of sows farrowed 
this spring is about 36 per cent smaller, 
both in the United States and in the Corn 
Belt.” 


situation in lard. 
However, these stocks are consider- 


The export 


STOCKS IN COLD STORAGE. 


The figures on which the above chart 
is based are as follows, in pounds: 





Jan. 





July 


1922, 


Frozen pork S8.P. k D.S. pork Lard 


por 
... 51,203,000 252,822,000 111,071,000 47,541,000 
. 71,722,000 284,487,000 128,689,000 61,202,000 


86,219,000 321,950,000 139,281,000 61,297,000 


... 9€,765,000 347,275,009 145,182,000 86,031,000 
. ».105,907,000 348,304,000 142,030,000 96,055,000 
. .-114,571,000 362,395,000 157,689,000 123,798,000 
oe 1128,962,000 391,474,000 186,948,000 154,254,000 
. -117,903,000 385,692,000 179, 856,000 143,084,000 
... 84,815,000 369,187,000 165,668,000 119,755,000 

- 46,796,000 313,517,000 122/783, 000 75,338,000 


30,688,000 278,811,000 85,671,000 36,750, 74 


. 33,774,000 302,708,000 83,017,000 32,506, 


1923. 
Frozen pork §8.P. pork D.S. pork Lard 


... 72,278,000 377,107,000 121,126,000 48,808,000 
.. 120,196,000 412,806,000 155,922,000 56,266,000 
. Be 451,279,000 178,024,000 59,101,000 
. » 189,115,000 469,130,000 206,429,000 66,743,000 
. ‘a reed 000 499,119,000 227,728,000 85,251,000 


000 483,673,000 214,453,000 84,530,000 


. 217,074,000 473,569,000 217,862,000 123,896,000 
. ..195,002,000 449,441,000 221,716,000 143,578,000 
-. -148,753,000 413,798,000 191,711,000 115,860, 000 
--- 98,715,000 367,374,000 146,974,000 72,608,000 
-+ 71,640,000 325,456,000 108,850,000 35,225,000 
- 82,068,000 384,604,000 110,824,000 35,317,000 


1924. 
Frozen pork S.P. pork D.S. pork 


Lard 
. » .126,783,000 432,726, 700 147,487, 000 49,822,000 
es '165,822,000 468,373,000 168,141.000 56,161,000 
. - -199,428,000 500,658,000 168,145,000 68,557,000 
. . .227,284,000 512,190,000 192,934,000 85,722,000 
. ..215,767,000 500,683,000 191,882,000 102,317,000 
. .201,728,000 483,372 


,000 206,009,000 
186, 566,000 473,914,000 212,158,000 152,529,000 


.. 164,461,000 443,795,000 202,002,000 150,243,000 
.. 121,816,000 408,928, 000 180,127,000 124,676,000 
.. + 77,986,000 351,485,000 135,702,000 83,198,000 
... 42,857,000 285,516,000 81,996,000 31,706,000 

. 48,656,000 300,264,000 76,990,000 35,042,000 


1925. 
Frozen pork §S.P. pork D.S. po Lard 


. - -128,585,000 396,414, 7900 117, 982, 000 60,243,000 
. .200,293,000 448,352,000 136,478,000 112,607,000 


. . -282;131,000 484,34 f 150,679,000 152,485, 

. ..218,715,000 466,028,000 142,660,000 150,094,000 
. .201,246,000 467,395,000 145,548,000 151, 499,000 

. 180,645,000 425,481,000 142,292,000 138,295,000 
. .168,841,000 407,731,000 162,655,000 146,155,000 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Markets Firm—Demand Fair—Exports 
Moderate—Lard Disappearance Small. 


Product prices the past week have been 
steady at about the top levels of the move- 
ment, with continuation of current hog 
prices and moderate receipts. The small 
movement of hogs is giving a great deal 
of confidence to believers in maintained or 
advancing prices, especially those who 
persist in the speculative view of things 
and are inclined to look for paper profits. 

Recently the receipts have been running 
distinctly less than last year, and this 
situation has been persistent enough so 
that prices rather easily respond to the 
supply position. 

The Government hog report atiracted 
quite a little attention. The statement was 
very closely in line with the preliminary 
report on the survey. The report showed 
that the decrease for the United States in 
the number of sows farrowed in the spring 
of 1925 compared with 1924 was 18.8% 
and for the corn belt 19.9%. 

Owing to the greater number of pigs 
saved per litter the decrease in the num- 
of pigs saved is only 8.7% less than last 
spring for the United States and 10.6% in 
the corn belt. The number of sows bred 
for: fall farrowing is reported at 4.5% 
larger than the number actually farrowed 
last year. Compared with 1923, the stock 
of the pig production, the number of sows 
farrowed this spring is about 36% smaller 
both in the United States and the corn 
belt 

The Hog Supply Situation. 

This reiteration of the pig situation nat- 
urally is receiving a great deal of atten- 
tion, and the trade is endeavoring to size 
up what the report means in the avail- 
able supply of hogs during the next nine 
months to a year, and what the situation 
will be as to the supplies after that time. 
There seems to be some evidence for be- 
lieving that the bottom of the decline in 
the supply has been reached and passed 
as far as the breeding is concerned, and 
after the spring litters are marketed the 
position will be one of increasing supplies 
available a year from now. 

The packing since March Ist shows a 
decrease of a little over 20% compared 
with last year. The current movement 
rather tends to indicate the continuation 
of decreased supplies, 
less as the season advancs, but there will 
be a rather strong influence at work both 
ways. The price naturally will tempt a 
great deal of feeding and breeding where 
possible, while the price will also tempt 
the marketing of hogs as fast as possible. 
The hog corn ratio is so wide, that there 
is every inducement to feed and breed 
stock. The prospect of a large corn crop 
is another factor in the situation. With 
the small hay crop, cests of feeding other 
livestock are likely to be fairly high, which 
no doubt will have some influence on hogs. 


possibly growing 


Small movements of hogs is resulting in 
decreased production of lard and this 
situation has continued right along this 
season. The June production of lard was 
42,000,000 Ibs. less than last year, and 
the six months production of lard has been 
279,000,000 Ibs. less than last year. The 
distribution has fallen off fully as much 
as the production, partly due to the de- 
rease in exports. 

Less Lard Produced or Demanded. 


The lard production figures for June 
and for six months, with the apparent 
disappearance of lard, compare as follows: 
an Fae 


1924, Lbs. 

127,949,000 
166,836,000 
294, 785,000 
520,000 
142° 265,000 


June Consumption: 
Stock, beginning June..... 
June production .......... 
OGG WET nc ccesiccsive 362° Bl, 
Stocks end of June ........ 46,1 
Disappearance .........++++ 

Six Months’ Consumption: 
Stocks beginning January... 61,049,000 





49,340,000 





Production, six months. ...818,720,000 1,097,860, 000 
Total supply .....sccseceve 879,769,000 1,147,200,000 
Stocks end of June........ 146,155,000 152,520,000 
Disappearance ........++-+- 733,614,000 994,680,000 


The reduction in the June disappear- 
ance of lard was the product of approx- 
imately 800,000 hogs; the decrease in the 
disappearance for six months was the 
product of approximately 7,500,000 hogs, 
on the basis of 35 Ibs. per hog. 


Meats and Livestock. 


The production of meats has been de- 
creased as much as the production of lard 
relatively, and, the production is naturally 
influencing distribution. The shipments 
from Western points continue good, how- 
ever. So far this season the shipments 
of cut meats from Chicago have decreased 
only about 67,000,000 Ibs. compared with 
last year, or about 10%; while the ship- 
ments of lard decreased 20%. The past 
week the shipment fell off rather sharply, 
decreasing 3,000,000 Ibs.; fresh meats de- 
creasing 13,000,000 Ibs., and lard decreas- 
ing about 5,750,000 lbs. 

The monthly report of the receipts and 
disposition of livestock at the sixty-four 
markets shows a decrease in the re- 
ceipts compared with last year of 789,006 
hogs, and a decrease in the slaughter of 
=54,000 hogs, the decrease in the receipts 
being 18.4 per cent and the slaughter 19.4 
per cent. The June figures, compared 
with ae five- -year average, show a de- 
crease 10.4% in the receipts and a de- 
crease of 13.2% in the slaughter. While 
the number of hogs decreased 13.2 per 
cent for the slaughter, the number of cat- 
tle and calves increased 15.6 per cent and 
sheep and lambs showed a decrease of 


~ only three-tenths of one per cent. 


The comparative movement of cattle and 
calves at 64 markets, as well as hogs and 
sheep, follows: 

CATTLE. 








Local Total 
Receipts Slaughter Shipments 
Total, JUNC wsercsrises i, 745, og 1,190,221 534,000 
Increase or decrease*.. . 2,% +160,227 — 96.406 
Per COMO 2. cicccsvcsees +15.6 —15.3 
June average, 5 years, s 
1020-1924 2c nceccccess 1,704,116 1,029,130 673,194 
Increase or decrease.... +41,684 -+161,091 —139,010 
| eer ere oe +2.4 +15.7 20.6 
CALVES. 
"Tweed, FUME :. +... 096s sieves 585,921 474,083 123,994 
Increase or decrease*... -+-83,961 +81,746 +9,403 
POF CONG ...ccccscescve +16.7 +20.8 +8.2 
June average, 5 years, at 
1920-1924" oho ewer kes 511,378 390,759 124,674 
Increase or decrease.... +74,543 +83.324 —680 
Per COmt ..ccccccccvees +14.6 +21.3 —0.5 
HOGS. 
Total, June ......--+++- 3,507,001 2,298,010 1,221,910 
Increase or decrease*...—789,395 —553,885 —194,949 
Per CONC .invescccccres —18.4 —19.4 —13.3 
June average 5 years " 
1920-1924 ......0.. ‘ 8,912,971 2,647,150 1,272,187 
Increase or decrease. ...—405,970 —349,140 —50,277 
Per cent .....cesecsees —10.4 —13.2 —4.0 


SHEEP AND LAMBS. 





DO, DRE aos nw avidiewe 1,608 907,866 
Increase or decrease*... + +4,510 
tee pee cree +0.5 
June average, 5 years, 

PE? has odioeecons 1,633,051 910,849 
Increase or decrease. ... -29,769 2,983 
OP TU -6 6 pre-e biaialen’ass —1.8 —0.3 





*Compared with June, 1924. 

PORK—The market was quiet but firm, 
with family New York quoted $38@40; 
mess, $41; fat backs, $38@43. At Chi- 
cago mess pork was quoted at $38. 

LARD—The market was irregular with 
the undertone steady; demand fair and 
hogs strong. At New York prime west- 
ern quoted 18.20@18.30c; middle western, 
18.05@18.15c; city, 174%@17%c; refined, 
continent, 18'14@185¢c; South American, 
19t4c; Brazil, kegs, 20'4c; compound, 13% 
(@13%c. At Chicago regular lard in round 
lots was quoted at 10 cents under Sep- 
tember; loose lard 87%c under Septem- 
ber, and leaf lard at $1.25 under Septem- 
ber. 

BEEF—The market was quiet and 
steady, with mess at New York $19@20; 
packer, $19@20; family, $20@22: extra 
India mess, $34@36; No. 1 canned corned 
beef, $2.75; No. 2, six-pound, $17.50; 
pickled tongues, $55@60 nominal. 








SEE PAGE 37 FOR LATER MARKETS. 








PORK PRODUCTS EXPORTS. 


Exports of pork products from principal 
ports of the United States during the week 
ending July 11, 1925, with comparisons, are 
reported by the U. S. Department of 
Commerce as follows 


Hams and Shoulders, including Wiltshires. 








Week ending Jan. 
July 11, July 4, June 27 
1925 1925 1925 July 
Mlbs. MIbs. M Ibs. 
Ns) 05,55 creak css 3,995 3,651 4,173 
To Belgium ...... aa 25 55 
NE) 9 Scie acee a. (eco aaigl 7. wk 
Netherlands ... err ee 8 
United Kingdom 3,590 3,419 3,818 
CN CS x knee. *ednaen 7 
COMMER csiccces Okseee. cereale’ ie 
Lee 354 191 241 9,28: 
Other countries. 13 16 He 3,038 


Bacon, including Cumberlands. 


ON i. nia teks t4* bis 2,829 4,236 
To Belgium ...... 110 206 
Germany ...... Bee’ ivense 
Netherlands .... me Les 
United Kingdom 2,135 





Other Europe 414 

CONNOR Ss 0<000e >. RRL +ehiee Staab 

a ECO eT 1 2 ‘ 
Other countries. 5 63 2,166 











POtah sites nadie 9,355 11,185 1,169,048 
To Belgium ..... 56 458 $1,753 
GORMAN © 6.60 6u0 1,771 1,289 356,773 
Netherlands ... 83 354 458 73,852 
United Kingdom 4,034 5,582 5,113 348,930 
Other Europe... 188 483 488 107,824 
COMGIN = 53008 < A... wtia tie oo ae 13,134 
CAEN os 50 0.2 Baas 755 720 2,780 126,087 
Other countries. 587 389 649 110,745 
Pickled Pork. 
GNI plies, Slersats 247 76 221 37,553 
IN Scho oe. F hweee Paha eee 267 
CE NV asinee’,. sade sence > ee 764 
PONE sis" wewcas- alten: eae 273 
United Kingdom 42 6 82 4,833 
Other Europe .. Oe hoc duds 4 3,015 
COE ices de ys 100 56 100 8,234 
CP Wavewsudises y Perey + 4,871 
Other countries. 28 14 31 «15,296 
WEEK ENDING JULY 11, 1925. 
Hams and Pickled 
Shoulders, Bacon, Lard pork, 
Mibs. Mibs. M Ibs. M Ibs. 
ay Ce 685 54 eee 
bree SN 1,404 702 773 39 
Port S2Grom: ......: 1,135 730 1,688 103 
| 342 30 Me: i vesew 
New Orleans ....... 25 2 624 53 
TO RO ik. ok oat 404 4,078 10,784 52 
PREIGRRSEIO. ic. ieee eae See Siew cae 


*Revised to May 31, including exports from all 
ports. 
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Trustee’s Sale 


of 
Packing Plants 


Cold Storage Warehouses 


and Ranching Properties 


of 


Gordon, Ironside & Fares Company Limited 
in Canada 


FFERS are _ invited, individually or collectively, for 

the undermentioned properties, comprising the work- 
ing plants of this well-known firm. These MUST BE 
SOLD AT ONCE and attractive terms will be given, if 
offerers are responsible firms. 


Parcel No. 1—Packing Plant at Moose Jaw, Sask. 

Parcel No. 2—Packing Plant at Winnipeg, Man. 

Parcel No. 3—Refrigerating Warehouse at Saskatoon, Sask. 

Parcel No. 4—Refrigerating Warehouse at Regina, Sask. 

Parcel No. 5—Refrigerating Warehouse at Fort William, Ont. 

Parcel No. 6—Refrigerating Warehouse at Port Arthur, Ont. 

Parcel No. 7—Storage Warehouse at Kenora, Ont. 

Parcel No. 8—Refrigerating Warehouse at Montreal, Que. 

Parcel No. 9—Crane Lake Ranch, comprising nearly 28,000 
acres, with valuable buildings and fencing adjoining CRANE 
LAKE (Sask.) STATION on C. P. R. Transcontinental Line. 


For full particulars, prices and terms, apply to 


The Standard Trusts Company 


346 Main Street WINNIPEG, MANITOBA 
Trustee for Bondholders 




















BRITISH PROVISION STOCKS. CHICAGO MID-MONTH STOCKS. 
(Special Report to The National Provisioner.) Stocks of provisions in Chicago at close 
Stocks of provisions on hand at Liver- of business on July 14, 1925, are reported 
pool on July 1, 1925, as estimated by the by the Chicago Board of Trade as follows, 


i T os : with co i Ss: 
Liverpool Trade Association, with com- COMmparISom 





July 14, June 30, July 14, 
parisons for last month and last vear are tei. aii > anne snes eri = 
as follows: mote since Oct. 1, : 

"24, Perri r es 2 599 69 
June 30, May 31, June 30, PrP. Ss. 7 ill made — " - 
1925. 925. 1924. since Oct { 1, °24 
Baten, ‘bores.........-. 10,957 12,454 12,478 Ibs. ............,.60,853,414 61,803,799 81,744,301 
Hams, boxes........... 4 6,858 10,360 Other kinds of lard.12,132/878 9,484,645 16,650,216 
Shoulders, boxes .» 535 1,301 2, — Short rib middles. 
Lard (tierces), P.S.W.. 2,134 1,572 mode since Oct. 1, 
Lard (refined), tons.... 5,115 3,252 3, O32 Oe agian 6,278,398 6,715,492 2,599,127 


Imports into Liverpool for the month D. 8. clear bellies, 
made since Oct. 1, 





of June: Oe cusuckouruar? 10,501,216 10,023,361 30,725,610 
20,772 boxes bacon, including gh 8 co 
shoulders. a "4 neni Biaaies 7,907,285 7,592,721 7,085,273 
17 377 boxes hams x. sh. el. middles, 
3 ty ares ag =. — Oct. 1, 
ESL OS IE eee re eee. a Rea 918,175 1,017,725 380,981 
The approximate weekly consumption ¢ 
ex Liverpool stocks is given below: LARD AND GREASE EXPORTS. 
Seaiaen, cna Lard Exports of lard from New York, July 1 
n : boxes. boxes. tons, to July 15, were 1,371,801 Ibs., tallow 
i Fs 53.25.0050 5 ‘ : * 
od cabhpnebeaaae gorse = eis, «= gig © 404,800; grease, 2,995,200 Ibs.; stearine, 
i on 6s rnodotne 6,122 3.963 690 none. 


July 18, 1925. 





do you want? 


We have heat regulators for every 
process in the packing industry. 
Check the one that is making you 
trouble and find out what we can 
do for you. No obligation. 


(i Hog scalding vat [' Smokehouse 
(1) Dehairing ma- [} Drying room 
chine {7 Retort 
C} Ham cooking vat [} Hot water tank 
(i Steaming cabinet 


THE POWERS REGULATOR Co. 


34 years of specialization in temperature control 


2725 Greenview Ave., Chicago 
85 Branches. See your Telephong 
Directory. (3170) 


PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner 
from H. C. Zaun.) 


New York, July 15, 1925.—Wholesale 
prices on green and sweet pickled pork 
cuts: 

Pork loins, 35-36c; green hams, 8-10 Ibs., 
27%4c; 10-12 lbs., 27%c; 12-14 Ibs., 27c; 
green picnics, 4-6 lbs., 1514-17c; 6-8 lbs., 
1514@16%c; green clear bellies, 6-8 lbs., 
29-30c; 8-10 Ibs., 28%4c; 10-12 Ibs., 28c; 
12-14 Ibs., 28c: S. P. bellies, 6-8 Ibs., 27c; 
8-10 Ibs., 28c; 10-12 Ibs., 27c; 12-14 Ibs., 
26%4c; S. P. hams, 8-10 Ibs., 26c; 10-12 Ibs., 
26c; 12-14 lbs., 25c; 18-20 Ibs., 2514-26c; 
dressed hogs, 21c; city steam lard, 17%c 
compound, 13%c. 

i Xd 


EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 
ports for the week ending July 11, 1925, with com- 
parisons: ° 














PORK, BBLS. 
From 
Week Week Nov. 1, 1924. 
ended July ended July to July 
To 11, 1925 12, 1924 11, 1925 
United Kingdom... ae : 35 1,986 
Comment .....scues 260 75 9,660 
So. and Cent. Amer. ee re 4,225 
West Indies ...... 96 seek 120 
oer 356 110 15,991 
BACON AND HAMS, LBS. 
United Kingdom... 9,805,200 11,367,000 347,614,610 
Continent § .....6.. 1,578,000 2,544,500 41,713,000 
ams OT, AMET. cesccts © scvannce 220/000 
Lo ee ae eer 6,700 242,000 
Te ee DS  Wivessss |  wigccwiens 93,000 
Other countries .. ........ 70,000 629,000 
ME, cash svewas 11,383,200 13,988,200 390,511,610 
LARD, LBS. 
United Kingdom... 3,859,652 
Comtinemt ........5. 11,588,190 
Sth. and Ctl. Amer. 58,044 
West Indies ..... 17,080 
Other countries .. 14,560 








po) err 15,588,426 27,551,576 436,740,777 
RECAPITULATION OF THE WEEK’S EXPORTS. 


Pork. Bacon and 

From— bbls. hams, Ibs. Lard, lbs. 
er 260 = =4,481, 200 10, 784,426 
EE, Rt aGdeutnisrease Rte RA SeR aS 2,350,000 
PEER. Wa sewesd cas cave rele ane 58.000 
New Orleans ........... ae “kcasanes 52,000 
| Tie SSS Sie ere ea erent ae 6,902,000 2,296,000 
fo ears or 356 11,383,200 15,538,426 
Previous week .......... 200 =8,112,700 7,781,850 
fe eee 30 10,261,250 7,734,067 
Cor. week 1924.......... 110 13,988,200 27,551,576 


Comparative summary of aggregate exports in Ibs. 
from Noy. 1, 1924, to July 11, 1925: 


1924-1925 1923-1924 Decrease. 


NS TIN iin 3,198,200 6,089,200 2,891,000 
Bacon & Hams, 1bs.390,511,610 588,179,125 197,567,515 
i eae 436,740,777 612,830,955 176,090,178 





Peon aeeenamene ——— — 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW-—A strong market developed 
the past week, with prices up a quarter 
cent, with sales of extra at 9%@9%c, 

o. b., and with producers reported ask- 
ing as high as 9%c. Early in the week 
eight or nine tanks were reported sotd to 
go West, and later one of the large soap 
makers was said to have cleaned up the 
market, and was estimated to have taken 
around two million pounds. 

This buying placed the producer in a 
better position to hold for higher levels, 
and consequently it was figured that the 
next important business would be at 
levels better than the last sale of 9%c. 
Strength in competing oils and greases 
helped the market. The relative strength 
of the new crop cotton oil deliveries at- 
tracted some attention. At New York 
special quoted 9%c, extra 914@9'4c, and 
edible 1lc nominal. 

At Chicago a fairly good demand was 
in evidence, with the undertone firm. Fdi- 
ble quoted 1034c; city fancy, 10c last paid; 
prime packer 95%c paid and 934c asked; 
No. 1 moving at 91%4c, No. 2 quoted 84%@ 
834c, and country prime 9%@9Vc. 

At the London auction on Wednesday, 
July 15th, 768 casks were offered and 715 
sold, at an advance of two shillings com- 
pared with last week; mutton tallow 
quoted at 47/6@49/-; beef tallow, 47/-@ 
48/6, and good mixed at 47/-. At Liver- 
pool Australian taliow was 3d to 6d higher 
for the week, with fine quoted at 46/- and 
good mixed at 45/3. 

STEARINE—The market was dull but 
very firm around the recent levels, with 
some sales at 1334c for oleo, New York, 
with offerings moderate, but with buyers 
not inclined to come up in their ideas. 
At Chicago oleo was quiet at 13%c. 

OLEO OIL—A scattered demand, with 
evidence of some export interest, made 
for a stronger market in oleo oils. At 
New York extra sold at 145%c and was 
firm at that level; medium sold at 13c 
and was quoted at 13@13%c; while lower 
grades sold at 12%4c, and were firm at 
that figure. At Chicago extra oleo was 
14%c. 


SEE PAGE 37 FOR LATER MARKETS, 














LARD OIL—The market has been rath- 
er steady, but demand has been limited. 
Strength in raw materials is the out- 
standing feature. At New York edible 
quoted 19%4c, extra winter, 18%4c; extra, 
14%c; extra No. 1, 13%4c; No. 1, 13c, and 
No. 2, 12%c. 

NEATSFOOT OIL—Business appeared 
to be confined to hand-to-mouth sales with 
buyers holding off, but the undertone re- 
mained very steady. At New York pure 
quoted 14%4c, extra 13%4c, No. 1 at 13c, 
and cold test at 17M%c. 

GREASES—With a little more demand 
in evidence and further strength in tallow, 
as well as some of the oils, a better tone 
prevailed in the grease market. Inquiries 
were more numerous, and the market was 
rather firmly held. Active interest in 
choice white grease of late has brought 
about strength in that quarter. At New 
York yellow was quoted at 854@8%c; 
choice house, 854@834c: A White, 9%c; 
B White, 9c; and choice White, 144%@ 
1434c. 

At Chicago choice white grease was 
quiet at 121%4@1234c paid locally; A White 
listed 914@934c; B White, 9@9%c last 
paid; yellow in demand at 8%c, but asking 
9c for low-acid; house, 8%4@8%c; and 
brown quoted 81%4@83%c for the better 


grades. 


WEEKLY REVIEW 


Packinghouse By-Products 


Blood. 
Chicago, July 15, 1925. 
As compared with recent high asking 
prices, prices showed a decline of 10 to 
15c per unit ammonia. Trading was 
chiefly in unground at $4.50 river markets, 
and $4 New York. South American high 
grade ground is held at $4.35 c.if., but 


buyers showed no interest. 
Unit ammonia. 


rT Perr rer Ee Pore Orr er eer TTT $4.60@4.75 
Crushed and unground ..........eeeeeeeeee 4.40@4.50 


Digester Hog Tankage Materials. 

Producers of digester hog tankage state 
that the demand has slackened consider- 
ably since the recent boost in asking 
prices. Asa result, they were on a strike 
so far as the raw materials were con- 
cerned, their bids being 25 to 50c per unit 
ammonia lower than the high time of last 
week. This resulted in very narrow trad- 
ing, sellers being reluctant to accept lower 


figures. 
Unit ammonia. 


Ground 10 to 12%, ammonia..............$4.35@4.50 
Unground, 11 to 138%, ammonia............ 4.00@4.25 
Unground, 7 to 10%, ammonia............ 3.50@3.90 


Fertilizer Tankage Materials. 

There were several inquiries for all 
grades this week, chiefly from the South, 
but sellers and buyers were mostly 50c 
per unit ammonia apart in their views. 
High grade ground South American was 
offered at $4.35 c.i.f., but buyers were con- 
spicuous by their absence. Fairly liberal 
trading in hoofmeal at $3.75 river markets, 
and $3.70 New York; a British lot making 
that price. South American is held at 

$4.35 cif. 
Unit ammonia. 


High grade, ground, 10-12%, ammonia..$ 3.35@ 3.50 


Lower grade, ground, 6-9%, ammonia... 3.00@ 3.25 
Medium to high grade, unground........ 2.85@ 3.25 
Renderers and lower grade, unground... 2.50@ 2.75 
PE Es v's cawqme ss csisnetadadanseew'ane 3. 65@ 3.75 
Grinding hoofs, pigs’ toes, dry.......... 30.00@40.00 


Bone Meals. 


Owing to the high domestic asking 
prices for both raw and steamed bone 
meal, not a few buyers are filling their 
orders from Europe, in spite of an ad- 
vance from $1 to $3 per ton c.if., accord- 
ing to analysis. 

Per ton. 


PE HOR: GNI eect cc cicvccdcisasvicnves $34.00@38.00 
a er reer cr ee 30.00@32.00 
NS | CIS 6 3-6 co ens vewecescteaee 25.00@28.00 


Cracklings. 

Bulk of trading this week was limited 
to hard pressed beef and pork testing 
45% to 80% protein at $1 per unit de- 
livered Chicago, f.o.b. middlewest produc- 
tion points, and basis New York. Soft 
pressed pork and beef are still in good 
demand around $80 and $50, respectively, 
delivered middlewest destination points. 
Ground 50% protein meat scraps are still 
held at $65 middlewest production points, 
and 45% at $45 basis New York. 

Pork, according to grease and quality... $70-600580.00 
Beef, according to grease and quality... 45.00@65.00 
Bones, Horns and Hoofs. 

While buyers advanced their prices $5 
per ton this week, they are still about that 
much under sellers’ asking prices. Owing 
to falling off in demand, hoofs showed 
a decline for the first time in several 
months. 


Per ton. 
BOUmS, WRAGRINUNE, oo. 6 8 oeckk ca ccccvcced $ 50.00@100.00 
CE POL va vasa c dane Med CEN» 6a ee evar 36.00@ 38.00 
TI, | CANOE i oa cis cvina cade este an 36.00@ 38.00 
Round shin bones, unassorted.......... 42.00@ 45.00 
Flat shin ge bg neg | SOAS 40.00@ 42.00 


Thigh and Buttock bones, unassorted.. 40.00@ 45.00 
(NOTH po aneaguine prices are for mixed carloads 
of materials indicated above.) 


Glue and Gelatine Stock. 
The market was weak at last week’s 
price break, so far as the glue stocks were 


concerned. Recent sales of sinews were 
$25 delivered destination point. Gelatine 
stocks sold about steady, although buyers 
were endeavoring to pound the edible pig 
skin strip market. Jaws, skulls and 
knuckles were wanted at $30 delivered. 





Per ton. 
CO ee eee eres $ 29.00@ 30.00 
Edible pig skin strips..............0. 80.00@ 90.00 
Rejected manufacturing bones......... 35.00@ 40.00 
Horn piths........cceseeseesscecevees 25.00@ 30.00 
Cattle jaws, skulls and knuckles...... 29.00@ 30.00 
Junk and hotel kitchen bones.......... 24.00@ 25.00 
Sinews, pizzles and hide trimmings.... 17.00@ 19.00 


Animal Hair. 

Further progress was made in breaking 
the spinners’ strike at Chicago by the as- 
sistance of old as well as new help. How- 
ever, prices for all grades of hair suffered 
a break, sellers of the finished goods claim- 
ing that the general demand has shown 
quite a slump recently. About the only 
thing available at this time is processed 
gray summer for which sellers are asking 
8c and buyers have ideas around 7c. Small 
packer switches are saleable about 3%c, 
f.o.b. production points, and big packer 
take-off around 4%c per switch. 


CO I a eke Piicaciencesiscacdpecess s4e Ft 
DRO. TOG heceivs cccekenacbneieeeeuass 

WS hn ccckanasdecuset wee nees daneenwenness 3 i 
Cattle switches (110 to 100) each......... 34%@ 4% 
WONG TONE, QO ccc ctiensccncdcces o5uee 50 @55 
Horse mane hair, green, Ib.............6- 12 13 
Unwashed dry horse mane hair, Ib........ 9 20 
Pulled horse tail hair, Ib............seeee0. 55 70 


Pig Skin Strips. 

With sellers and buyers around Ic to 2c 
apart in their views, there was small won- 
der of trading being at a standstill this 
week. The market is nominally around 
43%4c for small packer and 63%c for big 
packer prime No. 1 production. 

os 


EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, July 15, 1925. 

Several lots of ground tankage, suitable 
for feeding, were sold at $3.70 and 10c, 
and $3.75 and 10c New York, and this 
grade of tankage is now being held firm 
at $3.75 and 10c. High grade fertilizer 
tankage has been sold at $3.65 and 10c 
New York, and unground tankage at 
about $3.25 and 10c, and the stocks of 
tankage are light. 

Nitrate of soda has advanced 2c, and 
the prices are now $2.46 for July, $2.47 for 
August, and $2.50 for September, ex. 
vessel the ports. There has been con- 
siderable buying for these deliveries. For 
later deliveries the price remains tun- 
changed. 

peas re 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 


New York, July 14, 1925.—Latest quota- 
eee on chemicals and soapmaker’s sup- 
plies: 

76 per cent caustic soda, $3.76@3.91 per 
cwt.; 98 per cent powdered caustic soda, 
$4.16@4.56 per cwt.; 58 per cent carbonate 
of soda, $2.04@2.44 per cwt. 

Clarified palm oil, in casks 2,000 Ibs., 
934@95%c lb.; olive oil foots, 84@8%c lb.; 
East India cochin cocoanut oil, 15%4c Ib.; 
cochin grade cocoanut oil, domestic, 
113%4c lb.; Ceylon grade cocoanut oil, 

1%c lb. 

Prime summer yellow cottonseed oil, 
12%4c 1b.; soya bean oil, 13%4c 1b.; red oil, 
11%@12c Ib. 

Extra tallow, f.o.b., seller’s plant, 9%c 
lb.; dynamite glycerine, nominal, 18c lb.; 
saponified glycerine, nominal, 13% Ib.; 
crude soap glycerine, nominal, 12%c Ib.; 
chemically pure glycerine, nominal, 19¢ 
lb.; prime packers grease, nominal, 94%@ 
9%c Ib. 
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Temperature Control in Cotton Oil Mill 


Use. of 


Temperature 


Intruments in 


Cooking Is Necessary to Get the Best Results 


By R. H. Fash, Ft. Worth Laboratories.* 


You are all familiar with the state- 
ment that to get best extraction results 
the moisture in the resultant cake must 
be around 8 per cent. 

This idea is firmly implanted in the 
minds of most oil mill operators. A 
critical examination of its applicability 
will be of interest. 

Hard to Determine Moisture. 

Being a chemist, it is my privlege to 
say that the determination of moisture 
is one of, if not the most, inaccurate 
method we have. 

There are so many factors involved, 
from type of oven used in the determina- 
tion to the humidity of the air and baro- 
metric pressure, that to base a conclusion 
regarding the preferable manner of 
cooking on moisture in cake is taking 
a long chance. I do mean to. say 
that the moisture in cake is not indicative, 
but that too much reliance must not be 
placed upon this figure alone. 

The conditions to which the sample are 
‘ subjected before being received by the 
laboratory will have an appreciable in- 
fluence upon the amount of moisture in 
the sample analyzed by the laboratory. 

For example, a mill produced meal 
from their cake while: warm, the re- 
sultant meal showing between 6.5 per 
cent to 7 per cent moisture. The oil in 
their cake showed about 5 per cent. 

The analysis of the meal indicated in- 
sufficient moisture in cooking. 

Three Points to Watch. 

In cooking meats, there are three 

variables; time, steam pressure and mois- 


*Read at convention of the National Mill Super- 
intendent’s Association, Dallas, Tex., May 28, 1925. 


ture. The time factor is fixed by the ton- 
nage requirements; leaving two variables 
steam pressure and moisture, with which 
to obtain the best results. 

With practically a fixed pressure with 
a pressure regulator, there is left one 
factor capable of variation—the moisture. 

How Much Moisture in Seed. 

The important point is to determine 
when the moisture in the meats should 
be raised or lowered. The changes in 
moisture requirements can be determined 
by noting the temperature of the meats. 

An increase in temperature above the 





Temperatures in 
‘ Oil Mills 


The busy supeiintendent of a 
cotton oil mill has too much to do 
to constantly watch the cooking 
in his mill. Yet he must know at 
all times whether the cooking is 
being properly done. 

How can he do this? 

The only safe way is to install 
recording thermometers. 

By using them he will know ex- 
actly what temperatures were 
maintained in his cookers during 
every hour of the day. Then, if 
the oil runs up in his cake, and 
the chart shows proper cooking 
temperatures, he knows that his 
trouble lies somewhere else. 
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desired temperature indicates a lack of 
water, while a decrease indicates an ex- 
cess of water. Thus a fairly accurate 
method of gauging the moisture require- 
ments is obtained. 

A recording thermometer is an instru- 
ment which keeps a permanent record of 
temperatures on a chart. 


Use of Recording Thermometer. 


In a stack cooker, the thermometer is 
placed in the bottom section, and thus 
a record obtained of the temperature of 
the meats on that section. If the tem- 
perature should increase, it is necessary 
to add more water, and if the tempera- 
ture decreases, the amount of water must 
be decreased. 

Since about an hour and half elapses 
between the time the meats enter the 
cooker and are sprayed with water until 
thev leave the cooker, it is not practical 
at present to use a regulator to auvto- 
matically turn off or turn on the water. 

We have an idea which we hope to try 
out next season whereby changes in tem- 
perature will automatically control the 
water sprayed into the meats. A record- 
ing thermometer is necessary as_ at 
present, and in addition, a compresed 
air operated regulator. 


Keeping Track of Operations. 

A recording thermometer should also 
be equally as valuable in the case of 
batch cookers. The curve obtained on 
the chart, however, will differ radically 
from that obtained in the case of the 
stack cooker. 
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In the latter instance, the curve is very 
nearly a circle, when operating conditions 
are uniform. In the case of the batch 
cooker there will be large fluctuations ob- 
tained as the cooker is filled, heated up 
and emptied. 

However, if anything goes wrong a 
variation in the shape of the curve will 
indicate the fact. 

A superintendent has so many things 
to look after that it is not possible for 
him to pay as much attention to the 
method of cooking as its importance de- 
mands. The recording thermometer gives 
him an opportunity of knowing throughout 
the entire twenty-four hours whether or 
not the cooking has been properly per- 
formed. 

No Chance for an Alibi. 

There are no maybes, or perhapses with 
a recording thermometer chart. The 
superintendent knows whether the cook- 
ing is being properly performed by 
examining the chart. 

If the chart indicates proper cooking 
and the oil runs up in his cake, then he 
knows that he must look somewhere else 
for his trouble. 


a 
MISS. COTTON OIL MEN MEET. 


The Mississippi Cottonseed Crushers’ 
Association held its 14th annual conven- 
tion at the Buena Vista Hotel, Biloxi, 
Miss., on July 7 and 8. Henry Forrester 
madc-.a hit when he steered the Mississip- 
pians up against Colonel Apperson and 
the attractions of this famous new Gulf 
Coast resort. The Colonel gave every- 
body a good time, and it’s very likely they 
will go there again. 

The program covered reports on the 
various activities of the association, partic- 
ularly those which have shown what an 
organization can do in helping its meim- 
bers get better value for their products, 
and sell more of them. Selling them at 
a profit is better than simply sounding 
their praises and wondering why people 
don’t use more of them. 

President W. D. Lowe, Newton, Miss., 
opened the annual session. His annuai 
address was perhaps one of the strongest 
ever delivered before a_ similar body, 
pleading with the industry of the State 
and others to give enlarged support in the 
future to the constructive efforts the as- 
sociation had been making and has in 
mind, saying his program for the two 
days was on subjects he thought were 
most vital to the progress, good will and 
happiness of the business. 

Special addresses listed included those 
of Dr. L. R. Christie of Meridian on “Busi- 
ness as a Fine Art,” Dr. C. P. Blackwell 
of Atlanta on “Production,” Hon. Clayton 
Rand, president of the Mississippi Press 
Association, on “Advertising;” Hon. Bar- 
ney Eaton of Gulfport, on “Mississippi’s 
Progress;” and Hon. Carl Marshall of Bay 
St. Louis, on “Taxes and Legislation.” 

J. W. Garrett of Vicksburg was elected 
president for the coming year; E. T. 
George, Macon, vice president; and H. C. 
Forrester, Meridian, re-elected secretary 
and treasurer, the latter also acting in the 
capacity of traffic manager. 

On taking the chair President Garrett 
presented to retiring President Lowe a 
very handsome watch with Rotary fob at- 
tached, and Mr. Robins to Mrs. Lowe an 
even more substantial gift from the in- 
dustry of Mississippi for his good work 
and her loyal interest. 

After a few complimentary remarks by 
the new president about Secretary For- 
rester, and presentation of resolution of 
thanks to Colonel Jack Apperson of the 
Buena Vista Hotel for his splendid enter- 
tainment of boat riding, dancing, golfing, 
etc., all free, the meeting adjourned, 
doubtless with the idea of meeting on the 
gulf coast again, where such a fine body 
of men as the oil millers are always wel- 
come. 
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VEGETABLE OILS 


WEEKLY REVIEW 
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Market Moderately Active—Undertone 
Strong—Selling Pressure Limited—Buy- 
ing Scattered—Liquidation on Bulges— 
Crude Tight—Lard Firm—Sentiment 
Mixed. 


A rather firm market has featured the 
cotton oil futures trading on the New 
York Produce Exchange the past week, 
prices advancing with the strength in the 
outside markets, limited offerings and 
covering of shorts. But the upturns were 
brought about mainly by evidence of ma- 
terial betterment in the cash demand for 
oil, and active support from local bull 
sources. The scattered selling and liquida- 
tion was readily absorbed, partly due to 
removal of hedges against cash sales, and 
partly on the continued lack of rains in 
Texas, and the Western lard and grain 
strength. 

The West was a moderate seller of 
August and September on the bulges, 
while Canada also sold in a moderate way. 
Local and Southern factors were on both 
sides, although at times fair selling of 
September was said to have come from 
Georgia. 

The demand for cash oil in store here 
tended to bring about a change in local 
sentiment, and helped considerably. Re- 
ports that Texas had apparently over- 
sold herself, and was buying oil from out- 
side points to go to that state also had 
influence, as did the contentions of some 
of the leading refining interests, that cash 
oil was scarce, and that practically no one 
in the trade—with but one exception—had 
sufficient oil to go around. 


Movement of Actual Oil. 


The crude markets continued nominal, 
but were tight, and it was difficult to buy 
cash oil in the West, although store oil, 
New York, sold at 113¢c ex-store, and 
was available around 11%c. How much 
of a hole the cash buying has made in 
the local stocks remains to be seen, but 
it was strongly intimated that some fair- 


sized lots had been disposed of to the 
trade. 

However, further July tenders were 
made again this week, which brought the 
total to date to 47,500 bbls. with indica- 
tions still pointing to prospects of another 
2,000 bbls. or so to come out. One of the 
local refiners was credited with taking 
1,400 bbls. of the tenders this week, which 
will probably go into distribution almost 
immediately. 

The mild liquidation on the bulges has 
had a tendency to make for an orderly 
advance, and while the market has been a 
creeping affair, prices are up 1% to 1%c 
per lb. on the nearbys and over a cent a 
pound from the extreme lows on the dis- 
tant months. The disposition was to look 
for increased pressure on the bulges from 
this level. In some quarters, recently 
bullish, there was a tendency to feel that 
the market had discounted the situation 
and that at the present level prices were 
in debatable ground. In cne local quarter 
a strong bullish attitude was evident. This 
interest openly bid the market up, and is 
known to be quite heavily long. 

Basis of Buying Activity. 

The buying here is based on a belief 
that oil is worth more than the present 
levels, and in these quarters it is said that 
while no actual scarcity of oil is antici- 
pated, consumption is sufficiently large to 
bring about more or less strength in the 
cash markets, and consequently an ad- 
vance in futures. In one refining quarter 
it was said that one interest in the trade 
appears to have the bulk of the available 
supplies, and is showing a disposition not 
to let the others get any of it. 

The advance in the market is keeping 
the long interest in September pretty well 
intact. Within the last ten days or two 
weeks, between 25,000 and 35,000 barrels 
of August and September have been 
liquidated outright in a moderate way, the 
liquidation gradually dribbling in. But the 
surface of the large open interest in Sep- 


tember has hardly been scratched as yet, 
according to shrewd ring observers. 
While the professional element has been 
operating on the constructive side this 
week, in most quarters it is still felt that 
September liquidation will be encountered 
sooner or later, and it is variously pre- 
dicted that unless the liquidation takes 
place the possibilities are that 50,000 to 
100,000 bbls. will be tendered on Septem- 
ber contracts. 

It is noticeable that in’ most quarters 
the disposition is to stress the Texas 
drought, which covers a limited area of 
the state, and to ignore the favorable con- 
ditions in the cotton belt outside of that 
state. 


Crude Oil and Lard. 


The crude markets have been tight, with 
little available. Texas is not inclined to 
offer new-crop crude, owing to the weather 
uncertainties. But in Louisiana and Mis- 
sissippi the cotton crop promises to be 
early, and Louisiana first-half September, 
and first-half October crude is quoted 
around 934c; Southeast, first-half October, 
around 9%@9\4c. 

The lard market has been firm, follow- 
ing renewed strength in hogs. Tallow 
was also strong, selling at 9%4c f.o.b. New 
York for extra, with indications of pos- 
Lard stocks 
in cold storage in the United States July 
Ist, 146,155,000 Ibs., against 138,295,000 on 
June Ist; 152,520,000 on July Ist last year 
compared with the five-year average July 
Ist of 165,657,000 Ibs. 

The mid-month lard stock statement at 
Chicago showed a total of 72,986,000 Ibs., 
against 71,288,000 on July Ist and 98,395,- 
000 Ibs. in mid-July last year. The June 
consumption of lard was 116,000,000 Ibs. 
against 142,000,000 Ibs. in June last year, 
and the June lard production 124,217,000 
Ibs. against 166,826,000 Ibs. in June last 


year. 


sibly higher prices shortly. 


The Government pig survey was taken 
as indicating not quite as bad a prospec- 
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tive hog supply later in the year as had 
at first been anticipated, due in part to 
the high hog-price level, the relative 
cheapness of corn, and the prospective 
large corn crop. 

_COTTONSEED OIL.—Market transac- 


tions: 


Thursday, July 9, 1925. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
Se ee . 1090 a 1110 
July 1100 a 1110 
Aug. 200 1115 1115 1115 a 1118 
Sept. . 1600 1140 1135 1140 a 1141 
Oct. 1200 1129 1124 1127 a 1129 
Nov. 200 1070 1070 1060 a 1075 
Dec. 500 1068 1064 1064 a 1070 
Jan. 100 1065 1065 1065 a 1070 
Feb. 1065 a 1075 
Total sales, including switches, 6,200 P. 
Crude S. E. nom. 


Friday, July 10, 1925. 
—Range— —Closing— 
sales. High. Low. Bid. Asked 
are .« AO 1130 
ian Mabe bees act ee ee 
. 1200 1130 1126 1128 a 1132 
9200 1155 1148 1153 a 1154 
1100 1143 1135 1137 a 1138 


7 1075 
Mos #4 ee ee 1400 1075 1069 
100 1071 
Feb. 


1071 1068 a 1074 
cf 1080 

Total sales, incialian switches, 15,400 P. 
Crude S. E. nom. 


Saturday, July 11, 1925. 


—Range— Closing— 
Sales. High. ag pee Asked. 


1110 a 

Se<cscse ae Cee 2aee ee ® 

Sept. . ae eonee 3400 1155 1148 1149 a 
700 1137 1130 a . 


Total sales, including switches, 4,900 P. 
Crude S. E. nom. 


Monday, July 13, 1925. 


—Range— —Closing— 
Sales. High. Low. Bid. Askea. 


1115 a 1130 

500 1125 1125 1115 a 1125 
2000 1123 1120 1123 a 1126 
3200 1147 1145 1148 a 1149 
. 2700 1135 1126 1133 a 1135 
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Rin Tee aie G ocia's, Bale kd tw ahs 1070 a 1080 

200 1070 1068 1069 a 1073 

300 1073 1070 1073 a 1077 

1073 a 1080 

Total sales, including switches, 9,100 P. 
Crude S. E. non. 


Tuesday, July 14, 1925. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


1125 a 1130 

; 1125 a 1130 

1700 1127 1126 1127 a 1130 

3400 1153 1150 1151 a 1153 

. 1000 1139 1135 1137 a 1139 

a 1090 

1080 

1084 

1087 

Total sales, including switches, 6,500 P. 
Crude S. E. nom. 


Wednesday, vee Me ats 1925. 


ge— Closing— 
Sales. High t lam. Bid. Asked. 


veo» 0120 a 1140 

600 1132 1130 1125 a 1130 

2000 1140 1130 1135 a 1136 

5400 1165 1153 1161 a 1162 

600 1147 1142 1140 a 1143 

1090 

1083 

1077 a 1085 

100 1090 1090 1080 a 1090 

Total sales, including switches, 9,800 P. 
Crude S. E. nom. 


Thursday, July 16, 1925. 
High. Low. Bid. 
1135 


REE ie ie 1158 1139 1155 
Sept. 1179 1160 1175 
(GE 55.5.0 ..cl.s. AE 2a ae 
Nov. 


sees awh see 1100 1100 1105 
1104 1093 1101 

1106 1102 1104 

0 


Pepe e eo © WD 








SEE PAGE 37 FOR LATER MARKETS. 








COCOANUT OIL—A better demand 
and a firmer market was noted in this 
quarter the past week, with the eastern 
market influenced somewhat by the 
strength on the Pacific coast, and with 
this oil helped by a further stitfening in 
tallow values. Limited offerings, and a 
decided improvement in consumers’ in- 
quiry, however, were the outstanding fea- 
tures. At New York Ceylon bbls., quoted 
1034c; tanks, 934c; tanks Pacific coast, 
94%,@9%\c; Cochin, bbls., New York, 1134c; 
edible, bbls., New York, 124@12¥c. 

SOYA BEAN OIL—Continued scanty 
supplies and a firm undertone featured this 
market, but resulted in limited business. 
Offerings were light and strongly held, 
and the market -was influenced somewhat 
by the better tone in other directions. At 
New York crude bbls. quoted 123%,@13c; 
tanks nominal; tanks Pacific coast, llc. 

CORN OIL—While the demand for 
both crude and refined-corn oil was lim- 
ited, the undertone was very steady, as 
buyers and sellers were apart, and offer- 
ings were on a firm basis. Strength in 
cotton oil helped somewhat. At New York 
crude, corn oil bbls., nominal; refined, 
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Refiners of all Grades of 
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bbls., 12%%4c: cases, $13.88; 
f. o. b. mills, 934c. 

PALM OIL—The market was quite 
firm with noticeable improvement in de- 
mand, especially for shipment, with a good 
business reported passing, and with fur- 
ther strength in tallow a factor. Reports 
had it that a steamer with palm oil, bound 
for this country, had been wrecked. At 
New York Lagos spot quoted 9@9%c; 
shipment, 8.60c; Niger spot nominal; ship- 
ment 8.35@8.40c, c. i. f£., New York. 

PALM KERNEL OIL—The market 
was steady with business routine, with 
prices well maintained, casks New York 
quoted 10@10%c 

SESAME OIL—In the absence of in- 
terest purely nominal conditions prevailed 
in this market. 

COTTONSEED OIL—A better demand 
has been the feature of late, and the un- 
dertone has been steadier; offerings were 
more moderate, though store oil, New 
York, is available at 113¢c, ex-store. At 
New York refined barrels quoted as high 
as 12%c. Crude is in limited supply and 
very tight while as yet little new crop 
crude is offering. 


Hoo 
OIL MILL FOR SO. AMERICA. 


On July 22nd Rozier D. Oilar of In- 
dianapolis, chemical engineer and vege- 
table oil expert, sails for Baranquilla, Co- 
lombia, South America. This is Mr. 
Oilar’s fourth trip into these countries. 
He returned only last fall from eight 
months at a mill and refinery on _ the 
Island of Barbados, B. W. I. Two years 
ago he spent a year in Peru, putting in 
a refrigeration, winter oil compound hy- 
drogenating and oxygen-hydrogen plant; 
and previously he installed a deodorizer in 
a plant in Venezuela. 

He has become recognized throughout 
these countries as a leader along these 
lines. The manager of the Baranquilla 
mill came all the way to Indianapolis to 
confer with him, and promptly engaged 
him .to build and select the machinery 
and equipment to remodel their mill and 
refinery, which was formerly a castor oil 
mill. 

He is installing a 


tanks, buyers’ 


modern deodorizer 
and lard cempound plant and making 
other changes. Besides the mill work, he 
has been asked to moderize their dairy 
and to assist in commercializing their ice 
cream business on an Atnerican basis. 

Colombia is the only country in South 
America of any importance that Mr. Oilar 
has not visited. He expects to be gone 
several months. 

a mes 
COCOANUT OIL IMPORTS. 

Imports of cocoanut oil into the United 
States for the month of April, 1925, 
amounted to 24,743,397 Ibs. Of this 
amount, 24,686,620 lbs. came from the 
Philippine Islands, the rest from British 
India, according to a report issued by the 
U. S. Department of Commerce. 
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BrECHT PAILs ** 


y, PAIL is just a pail to some 
people but to packers who 


insist on putting their lard in the 
most efficient, dependable and 
economical containers, the kind of 
pail to be used is an important 
consideration. 





The selection of Brecht Pails is 
not a chance happening but the 
result of careful investigation by 
packers who demand the most 
for their buying dollar. 





They find seventy years experi 
ence in a chosen field back of the 
Brecht name. They find a quality 
in pails that is just right for their 
requirements They find a service 
that has won international con- 
fidence and they find a price that 
stands for economy. 


These are some of the facts which 
make Brecht Pails worthy con- 
tainers for your products. The 
Brecht Art Studio is at your dis- 
posal for free consultation regard- 
ing the designing and creating of 
labels and trademarks. 


Let us co-operate with you. The 
coupon below carries no obliga- 
tion. Mail it today. 





Company St.Louis, Mo 


Can Division 


Tue Brecut Company 
Cass Avenue 
St. Louis, Mo. 


Please put our name on your mailing list to receive a free copy of 
“Pattep Prorits™ 














HE Crescent t Rotary Melter 


Wi tncefid. elicient: sommmicel—the Crescent Rotary 


Melter produces highest grade grease ings from offal, 
butcher scraps, tallow, fats or dead animal 


Minimum horsepower is required Lacs oP chee cotacy Sent- 
ure. Steel jacketed shell has cross heating tubes inside, which 
provide additional heating surface for quick rendering. 

4! x 8’—4000lb. capacity 4! x 10'—5200-b. capacity 
WRITE FOR FURTHER DETAILED INFORMATION 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 

Hog products fairly active and strong 
on limited offerings, commission house 
buying, absorbing profit taking. Chief 
influence was strength in hogs. Some 
talk of a little better foreign lard interest. 
Market ignoring easy tone in corn and 
further increases in Chicago stocks. 

Cotton Seed Oil. 

Cotton oil continued firm at the close of 
the week on light offerings, scattered cov- 
ering, buying against cash sales; some 
stop loss orders caught. Lard strength 
is helping. Cash oil firm. Rumors of 
large amounts arrived here, presumably 
for July and August delivery. New crop 
crude offerings light. Local sentiment 
more mixed on this advance. 

Quotations on cottonseed oil at Friday 
noon were: July, $11.30@11.50; August, 
$11.50@11.55; September, $11.77@11.79; 
October, $11.50@11.53; November $11.05@ 
11.10; December, $10.98@11.00. 

Tallow. 

Tallow, extra, 94@9%4c. 

Oleo Oil and Stearine. 
Oleo stearine, 14c asked. 


FRIDAY’S GENERAL MARKETS. 

New York, July 17, 1925.—Spot lard at 
New York, prime western, $18.40@18.50; 
middle western, $18.30@18.40; city, $17.75; 
refined continent, $18.75; South American, 
$19.75; Brazil kegs, $20.75; compound, 
$13. 50@ 113.75. 

Liverpool Provision Markets. 

Liverpool, July 17, 1925.—(By Cable.)— 
Shoulders, squares, 84s; picnics, 86s; hams, 
long cut, none; hams, American cut, 118s; 
bacon, Cumberland cut, 105s; short, backs, 
100s; bellies, clear, 116s; Wiltshires, none; 
Canadian, 102s; spot lard, 90s. 

Hull Oil Market. 

Hull, England, July 17, 1925.—(By 
Cable.)—Refined cottonseed oil, 45s 9d; 
crude cottonseed oil, 42s 6d. 

sectees. 


BRITISH PROVISION LETTER. 
(Special Letter to The National Provisioner.) 
Liverpool, England, July 4, 1925. 

Very little change is to be noted in the 
bacon trade this week; a quiet trade going 
on in Irish, Danish, and Canadian. 

The American bacon market rules quiet, 
as trading is confined to covering small 
consumptive requirements, but prices are 
firmly held in view of the moderate stocks 
on hand and dearness of replacement 
costs. 

Hams are in light offering, at firm 
prices, with a fair consumptive demand. 
Shoulders are in limited offering, but the 
demand is quiet on squares, while picnics 
are easier on freer offerings. 

Lard on. spot finds a quiet trade, but 
prices keep steady in sympathy with the 
Chicago advices. 


MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending July 10, 1925, are reported 
officially as follows: 

Point 

of 

origin. Commodity. 

Canada—Veal carcasses 

Canada—Pork tenderloins 

Canada—Smoked pork 

Canada—Veal livers s 
Canada—Beef tongues............e.eeeeeee 2,325 lbs. 
Canada—Quarters of beef............0.00+- 768 Ibs. 
South America—Canned corned beef 

Italy—Sausage, 1s 

England—Canned corned beef. 

Holland—Sausage jn ti 

Treland—Smoked bacon and ham 


UNFAIR BRITISH PACKER TAX. 

A troublesome regulation to American 
packers doing business in Great Britain 
has been the tax levied on profits on 
sales and transactions carried out 
through a broker or general commission 
agent in the ordinary course of his busi- 
ness. 

A law authorizing this tax was passed 
in 1919 and was retroactive, going back 
over a period of years. Some American 
packers paid and others refused to’ do so. 
The law was resisted particularly by com- 
panies doing a c. i. f. business. Such 
packers argued that they were doing busi- 
ness with Great Britain and not in Great 
Britain. 

One American 
aS. 1 


packer doing entirely 
f. business estimates that his re- 
fusal to pay this tax has saved his com- 
pany fully $100,000. 

An amendment to the British finance 
bill has recently been proposed by which 
persons non-resident in Great Britain will 
not be charged with this tax. The adop- 
tion of the amendment and its addition 
to the finance bill by the vote of a large 
majority indicates that the British realize 
the inapplicability of the present law. 

pees 
TEXAS COTTONSEED PRODUCTS. 
(Special Wire to The National Provisioner.) 

Dallas, Tex., July 16.—Prime cottonseed 
delivered Dallas, nominal. Prime crude cot- 
tonseed oil, f. o. b. Dallas, 1034c. Cracked 
cake and meal, $39.00. Hulls, $13. Mill run 
linters, 34@7c. Slab cake nominal. Snaps 
and bollies, $32.00@37.00 on quality. Ex- 
tremely hot weather the past week, but 
some nice rains over North 
Texas. All markets very quiet. 


and East 


TRADE GLEANINGS. 


The Sowega Fertilizer Co., Valdosta, 
Ga., has recently been incorporated. 

Swift & Company are reported to be 
planning extensive additions to their 
branch at Parsons, Kan. 

Frye & Company, Seattle, Wash., con- 
template building a branch at Sapperton, 
Canada, to cost about $400,000. 

Allied Packers, Inc., have remodeled 
the old Macon packing ‘plant, Macon, Ga., 
and are using it as a cold storage plant. 

The National Cotton Seed Products Co. 
has recently acquired the plant of the 
3rownsville Cotton Oil and Ice Co., at 
Brownsville, Tenn. 

The Western Packing Co., Amarillo, 
Texas, has been incorporated with a cap- 
ital stock of $25,000 by W. B. Douglas, 
W. G. Batchelor and R. T. Emmet. 

The Plainview Cotton Oil Co., Plain- 
view, Texas, has recently been incorpor- 
ated with a capital stock of $125,000. In- 
corporators: G. G. Fix and J. M. Hard- 
away. 

It is reported the Miles Packing Co., 
Cape Girardeau, Mo., contemplate making 
an addition and adding new equipment to 
their plant, to involve an expenditure of 
$90,000. 

The Consumers: Cotton Oil Co., Hous- 
ton, Tex., operating seventeen mills in 
Texas. recently disposed of five of their 
mills. The mill at Itasca was sold to 
Woodall & Pendleton of Hillsboro, Texas. 
J. A. Hallman purchased the Gatesville 
mill. The Hico mill was sold to Ran- 
dall Bros., and the mills at Hamilton and 
Rotan were sold to T. A. Frants and J. 
W. Simmons, Jr., respectively. 

ee ee 


ARGENTINE BEEF EXPORTS 

Cable reports of Argentine exports of 
beef this week up to July 17, 1925, show 
exports from that country were as fol- 
lows: To England, 111,366 quarters; to 
the continent, 37,501 quarters, to other 
ports, none. 

Exports of the previous week were: To 
England, 49,922 quarters; to the conti- 
nent, 46,745.quarters, to other ports, none. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, July 16, 1925, 


as follows: 
Fresh Beef— 


CHICA 
$18.50@20.00 
. 16.50@18.50 
- 12.50@15.50 
9.50@12.00 


12.00@14.50 
9.00@11.00 
7.00@ 8.00 


rood 
Medium 
Common 


*Fresh Veal: 


18.00@20.00 
-. 16.00@17.00 
. 12.00@15.00 
9.00@12.00 


28.00@30.00 25. 

. 26.00@28.00 23.00@ 25.00 
23.00@ 26.00 
18.00 @ 22.00 


13.00@16.00 
11.00@13.00 
8.00@11.00 


jo AVETAZE. .. cc cecccccccecesevccccces 26,00@28.00 
Perererr errr 25.00 @ 26.00 
21.00@23.00 
18.00@ 20.00 
17.00@18.00 


. average. 
. average.. 
. average.. 
18- 22 lb. average. . 
SHOULDERS: 
Skinned 
PICNICS: 
4-6 lb. average 
6-8 Ib. average 


BUTTS: 
Boston style 


GO. BOSTON 


8.00@ 
7.50@ 


17.00@18.00 


NEW YORK. 
$20.00@21.50 
17.00@20.00 
12.00@16.00 
9.00@12.00 


12.50@13.00 
10.00@12.00 
8.00@10.00 


PHILA. 
$20.50@21.50 
18.00@20.00 
13.00@16.00 
10.00@12.00 


12.00@14.00 


$19.00@ 20.00 
16.50@18.50 
13.50@ 16.00 
12.00@13.00 


10.50@11.50 
9.00@ 10.50 
7.50@ 9.00 


8.50 
8.00 


19.00@21.00 
16.00@19.00 
13.00@16.00 
10.00@13.00 


11.00@14.00 
8.00@11.00 


00@ 26.00 28.00 @ 29.00 
26.00@28.00 
24.00@26.00 
20.00@23.00 


21.00@23.00 
19.00@ 21.00 


14.00@16.00 
12.00@14.00 
9.00@12.00 


9.00@12.00 12.00@14.00 


26.00@28.00 
26.00@27.00 
24.00@ 25.00 
21.00@23.00 
19.00@21.00 


28,00@30.00 
27.00@29.00 
24.00@26.00 
20.00@ 23.00 
20.00 @ 22.00 


28.00@30.00 
25.00@28.00 
21.00@24.00 
20.00@21.00 
19.00@20.00 


19.00@ 20.00 


18.00@ 18.50 
18.00@18.50 


23.00@25.00 22.00@24.00 


*Veal prices include ‘‘skin on’’ at Chicago and New York. 
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LIVE STOCK MARKETS 


CHICAGO. 


(Special Report to The National Provisioner.) 
Chicago, July 16, 1925. 

CATTLE—The price spread in fat beef 
steers continued to widen, the same being 
true in she stock. Demand was broad for 
grain-fed kinds, but grassy and short-fed 
arrivals predominated. Choice grain-fed 
steers of all weights again met a sellers’ 
market and advanced 25@50c, with the 
top 65c higher than a week earlier and the 
highest since 1920. Kinds of value to sell 
last week at $12.00 upward shared the 
advance, but below that figure values 
worked unevenly downward. grassy and 
short-fed offerings eligible last week to 
$10.50 downward getting the decline. 

There was a liberal supply of grain-fed 
steers at  $12.50@14.00 with price 
heavies at $14.30 and long yearlings at 
$14.25. The $14.50 steers scaled 1146 Ibs. 
Grassers from the Corn Belt, the South- 
west and the Northwest showed numerical 
expansion this week, however, really 
marking the inception of the Northwest- 
ern grass run. Most grass steers sold 
at $8.00@9.00 with a moderate supply 
at $7.00@7.50 to killers. Grain-fed cows 
were unusually scarce, choice heavy 
koshers reaching $9.50 and better, but 
$4.00@6.50 took the bulk of grass offer- 
ings. Thin light grass heifers became 
a drug on the market, although choice 
light yearling heifers sold upward to 
$12.60, with mixed steer and heifer year- 
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lings at $13.60. Bulls held about steady, 
with $5.25 taking best bolognas, but veal- 
ers declined 50c@$1.00, mostly $1.00, 
packers stopping around $11.00 as the 
week closed. 

HOGS—Although setbacks developed 
on liberal runs, the general movement of 
swine values was toward a higher level. 
The last six market days netted a general 
advance of 35@50c, as compared with 
last Thursday. This bulge largely re- 
sulted from more urgent buying on the 
part of all interests, as supplies ran close 
to those of last week. The crest of the 
rise carried the top to $14.60, or within 
15c of the season’s high mark. This was 
$6.50 above best prices of a year ago. 

SHEEP—Lower Eastern dressed mar- 
kets were reflected in the fat lamb trade 
on foot locally to the extent of 75c@ 
$1.00. Cull native lambs gained mostly 
50c and fat aged sheep closed $1.00@ 
1.50 above current prices a week ago. 
Best range lambs late last week topped at 
$15.90 as against $15.10 for comparable 
kinds at present. Most natives are closing 
at $14.25@14.50, and sorts are some- 
what heavier than on closing sessions last 
week. Bulk of weighty cull lambs moved 
at $11.00@12.00, with a few thin, light 
offerings downward to $8.00. Choice light 
and handyweight fat ewes, both native and 
western, cashed at $9.00, with but few 
heavy kinds below $6.00 at the close. 


a 
KANSAS CITY. 


(Special Report to The National Provisioner.) 

Kansas City, Mo., July 16, 1925. 
CATTLE—A limited supply of grain 
steers and yearlings resulted in 25 to 50c 
higher prices and strictly choice yearlings 
sold upwards to $13.85, a new high mark 
for the year. Choice weighty matured 
steers reached $13.55 and best medium 
weights went at $13.40, while the bulk of 
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the fed offerings sold from’ $11.00@13.00 
on closing days. Wintered Kansas steers 
and Texas cake feds met a fairly good 
outlet at steady to 25c higher levels while 
straight grass fat steers were plentiful and 
prices were steady to 25c lower than a 
week previous. Wintered Kansas steers 
sold largely from $8.50@10.25, with a 
few heavy double wintered steers at $11.00 
@12.00. Cake feds were most numerous 
from $8.00@9.25, with some 1350 Jb. 
kinds up to $11.25. Several loads Calif- 
ornias cashed from $8.25@8.75, while 
most straight grassers sold from $5.50@ 
7.50. Grain fed she stock was_ scarce 
and most sales were steady but other 
classes closed at 15@25c lower prices. 
Bulls are 15@25c under a week ago and 
killing calves declined 50c@$1.00, with 
choice veals at $9.00@9.50. 

HOGS — The hog market was featured 
with a stronger undertone and closing 
prices are 40@50c higher than last 
Thursday. The high mark was reached 
today when best lights sold upward to 
$14.10 to shippers and $14.00 to packers. 
Both packers and shippers have been 
fairly liberal buyers at the advance. Some 
sales of light lights weighing from 140 
to 160 Ibs. are 65c over a week ago with 
$14.00 the closing top. Packing sows 
were in good demand especially to traders 
and prices are 75@85c higher with $12.50 
(13.00 taking the bulk on late days. 

SHEEP—Receipts of sheep and lambs 
were more liberal than the previous week 
and the bulk of the offerings were western 
lambs. Prices on fat lambs were reduced 
around 25c against last Thursday, while 
matured sheep have been rather scarce 
and prices are strong. Colorado lambs 
made the week’s top at $15.15, and best 
Idahos brought $15.10. Most of the West- 
ern lambs sold from $14.75@15.00. Best 
native arrivals sold upwards to $14.40, 
with bulk. going from $14.00@14.40. 
Desirable Colorado fat ewes sold from 
$7.25@7.50, while most natives went 
from  $6.00@7.00. Louisiana wethers 
cleared at $7.10@7.35 and Texas wethers 
reached $8.00; a few fed Texas wethers 
sold up to $9.00. 








LIVESTOCK PRICES AT LEADING MARKETS 


Following are livestock prices at five leading Western markets on Thursday, July 16, 
1925, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 
pigs excluded): 
TOP wvcncsccccsccccccscccccssccsccces $14.60 Early 
RULK OF SALES 13.35@ 14.30 
Hvy. wt. (250-350 Ibs.), med-ch - 13.40@14.25 
Med. wt. (200-250 Ibs.), med-ch - 13.60@14.35 
Lt. wt. (160-200 Ibs.), com-ch.. : 
Lt. It. (130-160 Ibs.), com-ch, 
Packing hogs, smooth....... 
Packing hogs, RS 6% 426 «06.8 0b ° 
Slghtr. pigs (130 lbs. down), med-ch. 
Ay. cost and wt., Wed. (pigs exclude a 
Slaughter Cattle and Calves: 
STEERS (1,100-1,500 LBS. UP): 












OM Suit eVa cd st win vebsbenceekses 13.00@ 14.50 

SEE Samet bonis aces ab deci - 10.85@13.25 

DED. se secpiveseseceseosse - %&.40@11.00 

CLC CNenkebcads ewe Vowns eee 6.25@ 8.65 
STEERS (1,100 LBS. DOWN): 

RET: SBP a se Moke n Wb ko wba oko dere 13.00@ 14.50 

LS a eee e. 10.75@18.25 

DE Waneebaside che esbacssacseuns 8.00@ 11.00 

DD ciccekoeesasaddesenaékcesss 5.75@ 8.25 

NE MON NOUN. 6c ives ncwdsesoese 4.25 5.75 
LT. YRLG. STEERS AND HEIFERS: 

Good to prime (850 Ibs. down)...... 10.25@ 13.75 
HEIFERS: 

Good-choice (850 Ibs. up)...... eoeee 8.90@12.50 

Common-med. (all weights)......... 5.25@ 10.00 
COWS: 

Good and choice.............. ovnccs 6.00@ 10.00 

Common and medium.............+. 4.00@ 6.00 

Canner and cutter..........csseseee 2.75@ 4.00 
BULLS: 

Good-ch. (1500 Ibs. up) 6.50 

Good-ch. (beef yrigs. excluded)..... 7.50 

Can.-med. (canner and bologna)..... 5.35 
CALVES: 

Medium to choice (190 Ibs. down).. 5.00@ 8.50 

Cull-common (190 Ibs. down)....... 3.25@ 5.00 
VEALERS: 


Medium to choice. 

Cull-common ......... 
Slaughter Sheep and Lambs: 

Lambs, med. to choice (84 Ibs. down). 13.00@15.25 


10.00@ 12.50 
5.00@ 10.00 





Lambs, cull-com. (all weights)........ 11.00@13.00 
Yearling wethers, medium to choice... 10.00@13.50 
Ewes, common to choice.............. 5.00@ 9.00 
Ewes, canners and cull............... 1.50@ 5.00 





CHICAGO. KANSAS CITY. OMAHA. E.ST. LOUIS. ST. PAUL. 








$14.15 $13.85 $14.80 f 
18.65@14.05 12.75@13.75 14.50@ nee 1 13.75 
13.50 @ 13.95 13.10@13.70 = 14.15@14.5¢ 12 13.75 
13.70@14.10 = 13.25@138.85 14.35€@14.65  138.00@13.75 
13.35@14.15 13.00@13.80 14.25@14. 75 13.00 @ 13.75 
1: 3. 16@ 14. 00 12.75@13.75 - T5@14.75 = 12.75@13.75 

12.00@13.00 @13.10 = 12.00@12.75 
10. 50@13.00 1: @14.35  12.00@12.75 





Pe 6) Serr. 
RV 2S |: a ee 





3.21-257 Ib. 
1. 00@ 13. 85 p 


1¢ 10.50@ 12.25 11.25@12.50 10.25@11.50 
8 “00g 10.60 8.00@ 10.50 7.75@11.25 8.00@10.25 
5.10@ 8.00 5.50@ 8.00 5.75@ 7.75 5.75@ 8.00 


12.: oe 13.85 12.25@13.50 12.50@13.75 








10.25@ 13.00 10.25@ 13.00 10.50@ 12.25 9.50@11.75 


8.50@11.00 


8 7.50@ 10. 7.25@ 10.00 
4.00@ 9.00 4.50@ 8.2 7 


5 
5 4.00@ 50 4.00@ 7.50 





5.10@ 8.35 5.25@ : 
3.50@ 5.10 @ 5.25 
2.35@ 3.50 5O0@ 3.F 
4.50@ 5.35 5.00@ 5.75 
4.50@ 6.35 ‘ ) 6.7: 5.00@ 6.50 
2.75@ 4.50 3.00@ 4.75 3.25 5.00 3.25@ 4.75 


4.50@ 7.50 5.00@ 8.50 6.00@ 8.50 4.25@ 8.50 
2.50@ 4.50 3.25@ 5.00 3.25@ 6.00 3.00@ 4.50 


B.75@ 9.50 7.00@ 9.50 7.50@11.00 7.75@10.00 
4.00@ 6.75 4.00@ 7.00 3.25@ 7.50 4.25@ 7.75 


12.75@14.85 138.00@14.85 12.00@14.25 12.25@14.50 
8.00@12.75  10.25@13.00 8.50 @ 12.00 9.00@12.25 


8.50@12.75 9.50@12.50 8.50@12.25 wwe se eeeee 
4.00@ 7.50 4.50@ 7.50 3.00@ 7.00 4.00@ 8.00 
1.00@ 4.00 1.75@ 4.50 1.00@ 3.00 1.50@ 4.00 
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OMAHA. 


(Special Report to The National Provisioner.) 
Omaha, Nebr., July 16, 1925. 

CATTLE—A two-way market devel- 
oped on killing cattle. Good and choice 
fed steers and yearlings witnessed new 
price advances during the seven day 
period under review and top prices stand 
at the highest level since Decembe: 1920. 
Upturn from a week ago on these grades 
is fully 25@50c while warmed up and 
short fed offerings as well as grass 
steers, cows, and heifers were subjected 
to a downward revision and are 25c or 
more lower. Top for medium and strong- 
weight steers reached $13.50; bulls held 
steady; veal calves are 25@50c lower. 

HOGS—General trend of hog prices has 
been upward with the price spread nar- 
nowing to some extent and the net up- 
turn on the various classes is irregular. 
Good and choice butchers and lights are 
35@50c higher while packing grades are 
as much as 50@75c higher for the period 
Bulk of all sales Thursday ranged $12.60 
@13.75; top $13.85. 

SHEEP—Market on fat lambs devel- 
oped weakness. Comparing prices Thurs- 
day to Thursday a net loss of around 25c 
is noted. Bulk fat range lambs Thursday 
cleared $14.75, natives $14.25@14.65. Fat 
sheep are 25c higher; desirable weight fat 
ewes $6.75(@7.50. 

a a 


ST. PAUL. 


(Reported by U. 8. Bureau of Agricultural Economics 
and Minnesota Dept. of Agriculture.) 

CATTLE—The heaviest receipts oi the 
year were recorded here on Monday when 
over 9,500 cattle arrived Packers started 
the day with a decidedly bearish attitude 
on all classes. Outside competition and 
strong to higher news from Chicazo. how- 
ever, tended to strengthen the market 
locally and trade closed on a weak to 25c 
lower level for grassy material, she stock 
and bologna bulls. Vealers lost fully 50c, 
erasing practically all of the gain recorded 
last week. 

Choice steers reached $12.50 on Tues- 
day. This mark. was again reached on 
Wednesday when a load of mixed steers 
and heifers that averaged 891 Ibs. sold at 
the same price. Nothing of comparable 
quality has been seen here since shortly 
before Christmas when a load brought 
$13.00. Fed stuff is moving mostly at 
$9.00410.00 at present with grassy sorts 
going mainly at $6.00@7.75. 

Cows are moving for the most part 
within a spread of $4.00@5.00 and heifers 
largely at $5.00@6 00. Canners and cutters 
remain on practically the same basis, bulk 
at $2.75@3.25, while -bologna bulls are 
more numerous at $4.25@4.75. 

Veal calves are being absorbed by 
killers from $10.00 up to $10.25, with the 
bulk landing niore closely at $10.00. 

HOGS—Hog prices were reduced some- 
what tollowing last mid-week, but with 
receipts around the western market circuit 
declining and some strength noted to the 
eastern dressed pork trade, most of this 
was regained. This week has recorded 
further net advances, better butcher and 
bacon hogs selling today 25c higher than 
a week aga while packing sows netted an 
upturn of around 50@75c. 

Bulk of the sorted 150@300 lb. weights 
cashed today at $13.50@13.75, latter price 
top, while mixed hogs were weighed at 
$12.75@13.25. Packing saws found an out- 
let at $12.00@12.50, pigs holding steady 
at $13.50. 

SHEEP—An upturn which featured fat 
lambs at last week’s close and early this 
week was wiped out today, values being 
about the same as a week ago. Bulk of 
the fat native lambs cashed at $13.50@ 
14.50 with culls down to $9.00. Sheep have 
been scarce throughout and a half dollar 
has been added to quotations. Bulk of the 
fat native ewes turned to packers today 
at $6.00@7.50. 
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ST. LOUIS. 


(Special Report to The National Provisioner.) 
National Stock Yards, Ill, July 16, 1925. 
CATTLE—Broad demand for fat steers, 

liberal runs of Western cattle and new 
tops for steers and yearlings featured this 
week’s trade. Compared week ago; good 
and choice beef steers and stockers and 
feeders 25c higher; grass natives, best 
westerns and bologna bulls 25c lower; 
other western steers, common and. medium 
cows and grass heifers 50c lower; fat light 
yearlings, best heavy cows and canners 
steady; western cows and heifers 75c 
lower; light vealers $1.00 lower. Tops for 


week; matured steers $13.50; long year- © 


lings $13.35; heifers $12.00. Bulks~ for 
week: native steers $8.50@12.50; western 
$5.50@8.75; fat light yearlings and heifers 
$10.50@11.50. 

HOGS—Hogs continued to climb 
throughout the current week and today 
reached $14.80, the highest since Novem- 
ber, 1920. Market is 75@85c higher than 
a week ago on all butcher grades, as well 
as pigs, while packing sows advanced 
$1.00. Light hogs are still selling well in 
advance; bulk today $14.65@14.75; medium 
and strongweight offerings largely $14.50 
(14.60; good 120@140 Ib. pigs $14.00@ 
14.50, light pigs $12.75@14.00; packing 
sows largely $13.00. 

SHEEP—Lamb values which reached 
$15.00 on last week’s close turned down- 
ward with a sharp gain in receipts this 
week. Aged sheep on the other hand 
strengthened due to meager supplies. Fat 
lambs are. off 50c from last Thursday: 
bulk today $14.00@14.25, top $14.25; culls 
$8.50@9.00; light mutton ewes $6.50. 

eae es 
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ST. JOSEPH 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., July 14, 1925. 

CATTLE—Cattle receipts were around 
8,000 for two days this week, and bulk of 
these were from the west and southwest 
pastures and ranges. Fed kinds were 
comparatively scarce. 

Fed steers and yearlings fully steady, 
best steers averaging around 1100 pounds 
at $12.75, yearlings $12.00; mixed yearlings 
$11.65, with few fed offerings below $10.00. 
Better grades of western steers steady to 
strong, others steady to shade _ lower. 
Better kinds Kansas steers $8.50@10.00, 
others $6.00@8.25. Oklahomas $5.50@ 
7.10. 


39 


3utcher stuff plentiful and 15@25c lower 
on general run of cows and grassy heifers, 
with fed kinds steady. Bulk of fat, grassy 
cows sold $4.00@5.50, with fed kinds up 
to $7.25, and canners and cutters $2.25@ 
3.75. Grass heifers mostly $5.00@7.00, 
with fed kinds up to $11.50. 

Bologna bulls largely $4.00@4.75, with 
choice butchers up to $6.00. Calves ‘most- 
ly 50c lower, top veals $10.00. 

HOGS—Hog receipts for two days 
around 10,000, about the same as corre- 
sponding period a week ago. While Mon- 
day’s market ruled lower, there was an 
upturn Tuesday, which put values steady 
to 10c higher than last Saturday. Today’s 
top was $13.75, and bulk of sales $13.50@ 
13.75. Packing sows $12.25@12.50. 

SHEEP—Sheep receipts were light and 
consisted mostly of natives. Market steady 
to strong. Native lambs $14.00@14.75, 
with some fair quality Idahos at $15.00. 
A few feeders sold at $13.00. Aged stock 
scarce. Fat ewes $6.00@7.25, canners 
down to $2.00 

SIOUX CITY. 
(Special Report to The National Provisioner.) 
Sioux City, Ia., July 15, 1925. 

CATTLE—The market for good fat dr 
lot cattle is running along on a buoyant 
wave, but grass stock is meeting with 
rather poor reception. Frices for attract- 
ive grades of corn fed beeves are on the 
highest ievel since 1920, and are consider- 
ably higher than at the finish of last week, 
while medium grades are hardly better 
than steady and the grass stock is un- 
evenly lower. 

A big string of handy weight beeves, 
around 1100 lbs. average, so'd at $13.50 
today; heavy weights at $13.25, and the 
bulk of choice to prime beeves of all 
weights $12.50@13.25; good to choice 
$11.00@12.50 and fair to good $9.50@11.00; 
grass steers mostly around the $7.00 mark. 

Fed she stock is in good request at 
$7.50@9.00 with fancy yearling heifers up 
to $11.50; grass she stock largely from 
$6.50 down to around $4.00, with canners 
down to below $3.00. Veal calves around 
$9.50 for best. 

Total cattle for the half week 8,400. 

HOGS—Hogs are working rapidly 
higher in spite of the extreme heat. ‘There 
were 13,000 here today and the half week 
total is 30,000. 

Prices were generally 10@15c higher 
with best butchers at $13.70 and bulk of 








KENNETT-MURRAY ORGANIZATION 





CHICAGO—Kennett, Murray & Co. 
CINCINNATI—Kennett, Colina & Co. 
DETROIT—Kennett, Murray & Colina 
EAST ST. LOUIS—Kennett, Sparks & Co. 
INDIANAPOLIS—Kennett, Whiting, 
McMurray & Co. 
LAFAYETTE—Kennett, Murray & Co. 
LOUISVILLE—P. C. Kennett & Son 
MONTGOMER Y—P. C. Kennett & Son 
NASHVILLE—P. C. Kennett & Son 
OMAHA—Kennett, Murray & Co. 
SIOUX CITY—Kennett, Murray & Brown 
SIOUX FALLS—Kennett, Murray & Brown 


BUYERS ONLY and WE BUY RIGHT 
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butcher quality, regardless of weight, at 
$13.50 to the top; mixed butchers $13.00 
@13.25, prime fat sows at $12.50 with bulk 
of good fat sows at $12.25@12.50, fair 
grades $12.00@12.25, common lots $11.50. 
Qe —-— 
PACKERS’ PURCHASES 
Purchase of livestock by packers at principal 


centers for the week ending Saturday, July 11, 1925, 
are reported to The National Provisioner as follows: 


CHICAGO. 

Cattle. Hogs. Sheep. 
i ee eee. cea cskbban 6,938 8,700 22,820 
YO. Sar 7,561 9,400 25,671 
OY SS Narr 6,900 8,336 
Ee COMI. ns shetencss es 5,701 7,500 9,111 
Anglo. Amer. Prov. Co..... bark 4,000 rr 
G. H. Hammond Co. ...... 2,938 3,900 


Libby, McNeill & Libby.... 1,149 cece ose 

Brennan Packing Co., 6,900 hogs; Miller & Hart, 
3,400 hogs; Independent Packing Co., 2,300 hogs; 
Boyd, Lunham & Co., 5,100 hogs; Western Packing 
& Provision Co., 7,700 hogs; Roberts & Oake, 4,100 
hogs; others, 15,000 hogs. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 







































































Armour & Co.... 6,207 2,679 3,197 2,556 
Cudahy Pkg. Co.. 5,990 1,890 2,500 4,124 
Fowler Pkg. Co.. 684 7 ee oiees 
Morris & Co...... 4,314 1,397 2,265 1.583 
Swift & Co....... 7,644 2,422 3,191 3,544 
Wilson & Co..... 5,239 684 3,893 3,571 
Local Butchers .. 878 14 380 2 
Total .... .....30,956 9,233 15,426 15,380 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
i ot cee en see 5,478 12,329 8,344 
Be RE ee 5,213 10,751 11,259 
NE <. OB.cccccces —— 6,528 eece 
Morris & Co. . .. 3,244 6,174 5,704 
4 3 ae 5,459 8,325 13,826 
Si , svecchsees soos 14 Sane ese 
Hoffman Pkg. Co........... 75 Sig 
Mayerowich & Vail........ 75 case 
Mid-West Pkg. Co. ........ 69 or 
Omaha Pkg. Co. .......... 53 oo0n 
John Roth & Sons......... 87 kee 
So. Omaha Pkg. Co........ 116 mpeptet 
Lincoln Pkg. Co........... 105 Ts 
eee BM, DO. coceccecss 2 mabe 
Sinclair Pkg. Co. ......... 281 eae 
ac EM savevcessens 386 bade 
Kennett-Murray Co. ....... some 6,007 
Be Ws MET ccoscccsnces tna 7,803 
Other hog buyers, Omaha.. 9,064 
RE. Scbow: beeswsaevecec 21,571 66,981 39,133 
ST. LOUIS. 
Cattle and 
Calves. Hogs. Sheep. 
Armour and Company...... 3,026 3,375 2,342 
Swift and Company....... 5,471 5,468 4,302 
Morris and Company ..... 3,219 3,716 2.392 
St. Louis Dressed Beef.... 1,225 — Seee 
Independent Pkg. Co....... 820 800 
Bast Side Pkg. Co........ 880 4,115 
BE ee MO. cccccncvesss sds 1,043 
American Pkg. Co. ........ ond 1,093 
Krey Pkg. Co. 151 788 
Sartorious Pkg. Co. oe spss 425 cee 
Seiloff Pkg. Co. 1,645 Ses 
Butchers ..... 34,887 2,191 
DE cise: épxriexts seater 33,765 57,355 11,227 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Company...... 4,144 800 8.639 7,553 
Armour & Company.... 2,673 502 3,960 2,148 
Morris & Company..... 2,067 503 4,657 752 
SE Dascesee "bevcice 2,082 206 11,576 156 
a eee 10,966 2,011 28,832 10,604 
SIOUX CITY. ; 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. ...... 2,522 310 15,140 217 
DEE BDO. cnccccece 2,625 270 15,724 284 
ne a Oh” sscsstenee 2,125 96 8,963 213 
Sacks Pkg. Co.......... 141 20 Paes ee 
Smith Bros. Pkg. Co... 28 1 9 
Local butchers ........ 93 50 oese 
Order buyers and packer 
DS ats suchas 1,223 ---- 16,885 
TE Gadeahs +tentex 8,757 760 56,721 714 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
rr CG, cctessstes 1,892 982 1,005 119 
Pn OPO, ssaccswss 2,065 944 «1,076 61 
DE his tip ccdawhb tad 125 5 180 cess 
ee cose ooee 4,082 1,981 2,351 180 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. ...... 1,179 813 5,066 344 
Dold Pkg. Co...... 329 89 5,758 
Local butchers 165 obes esee 
DE nts wbaotiurtsy 1,673 902 10,824 344 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Se Ee 517 384 439 61,1 
Armour & Co. ......... 238 98 ‘09 
Blayney-Murphy .. ... 571 66 
Misc. packers ........ 325 1196 
R005 secnvestncs 1,651 744 
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ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 











Armour & Co. ........ 2,804 3,956 14,671 1,072 
PE PE. ove se sensu 201 62 eas sees 
Katz Pkg. Co. seas 
Swift & Co. 5,54 2,360 
DE "Sctes. Kin as4% 00's 400 34 5,734 cose 

(| AR pee ey 12,800 15,487 55,946 3,482 


INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 








Eastern buyers ........ 4,098 4,052 16,308 1,619 
Kingan & Co. ........ 1,685 499 16,009 1,317 
Armour and Co. ....... 120 56-2, 487 27 
Indianapolis Abat. Co... 973 ery 101 
Hilgemeier Bros. ...... eae sone 810 
OCW TRUOE. csccnccscis 115 82 sae 
 @ . a Saar 88 ; 373 
Schussler Pkg. Co. .... 37 191 
Riverview Pkg. Co..... 15 5 ee 153 oe 
OS Ae See - 22 9 230 12 
Meler Pkg. Oo. ........ 61 11 225 sees 
ee ees 4 37 eae 26 
Hoosier Abat. Co....... 29 ane re cose 
ESSA rr 549 102 84+ 301 

MUL. 55.005 os Shute ee 7,796 4,798 36,971 3,302 

CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
E. Kahn Sons Pkg. Co. 772 217) = 2,655 96 
Kroger Gro. & Bak. Co. 143 148 1,358 eT a 
Gus. Juengling & Co.... 157 139 een 71 
J. F. Schréth Pkg. Co.. 16 cove S268 ae 
J. Hilberg & Son...... 176 11 Rapes 79 
Wm. G. Rehn & Son.... 161 47 . 
Peoples Pkg. Co. ...... 79 85 i aatetae 
A. Sander Pkg. Co..... 7 «ne 1,227 er 
OG GEE wovccsvcnsesce 13 paAe wie i 34 
J. Schlachter & Son.... 22: 227 eens 139 
H. Meyer Pkg. Co.. 51 Sipe 2,086 can 
Ep sa05) Riswwneee 1,798 919 9,494 77 
RECAPITULATION. 


Recapitulation of packers’ purchasers by market for 
the week ending July 11, 1925, with comparisons: 


CATTLE. 


Week Cor. 
ending Prev. week 
July 11. week. 1924. 


























INS © kxiae, Socsé deiuvces 30,754 25,451 30,518 
WEEE Canada eeceu en 30,956 26,641 17,989 
. Spebe etncxenevesncens 39,1383 18,115 23,028 
ke ME. beset sncvnvawssen 33,765 31,323 12,831 
PERN neous d cade ty cans 10,966 11,376 7,937 
8 arr ree 8,757 8,471 9,841 
Oklahoma City 5,408 4,425 
Indianapolis ..... : 5,198 6,451 
Cincinnati ..... = ie 1,475 1,874 
Use. ¢240ke00e convenes 5 1,437 982 
Denver ..... a atone 2,614 
oe eee 2. 9,165 5,991 
PR sadausdes’. saa¥aneces 184,131 145,840 124,481 
HOGS 

Week Cor. 

ending Prev. week 

July 11. week. 1924. 
Sa ree ry Te 85,800 70,500 179,100 
Bee GO. cven aeveceres 15,426 12,183 41,796 
SE cucheen> . #aeeeseasese 66,981 58,321 126,194 
ir EE woo wganssscecnces 57,355 50,030 46,241 
iis SEER bcns5 sesvccsewes 28,8382 19,584 53,902 
SEs 56,721 51,829 106,136 
i — a 2,351 3,806 2,761 
ie staskine seotaet 36,971 28,432 63,430 
TTT 9,494 11,127 20,614 
Pre 10,824 9,393 8.511 
Tricks a ep anes tess 4,369 iso 9,149 
TL, scanisclvnscenussases 55,946 54,941 56,168 
SE Sksweasns dsvenackeae 431,070 376,111 713,997 

SHEEP. 

Week Cor. 

ending Prev week 

July 11 week 1924 
SED ncnck. 6 ponncnntines 65,938 61,216 69,723 
Mamees City .. ns ccccsccsees 15,380 19,358 24,035 
SE “abies -vsvasedsevcens oe 39,133 32,058 28,508 
BE. BAGRB cccciccscecccccces 11,227 22,717 25,849 
St. Joseph . 10,604 12,692 17,752 
Sioux City .. ee. 719 2 
Oklahoma City ..... es 180 128 26 
Indianapolis ..... ....+.+++- 3,302 4,088 2,183 
Cimcimmati .....020 socscces 779 680 1,035 
Preis 344 865 298 
BRTEE in icccce | cccncocesens 3,833 aa 1,593 
ES TR. nc ccews csseccdeses 3,432 1,630 1,982 
WOE .wescced - cvcecconcss 154,866 156,947 173,181 

a rd 


NEW YORK LIVESTOCK. 


Receipts of livestock at New York for 
week ending Saturday, July 11, 1925, are 


as follows: 
Cattle. Calves. Hogs. Sheep. 











Meee Cy cckécaascand 4,107 7,667 4,313 33,193 
Oe aa 1,424. 3,945 13,689 264 
Central Union .......... = i ” | « Tene 6,270 

Pr err rr. 9,408 13,783 18,102 39,727 
Previous week .. ° 16,065 21,754 50,355 
Two weeks ago 17,248 20,217 54,715 





Does it pay to recover sweet pickle 
after curing? How is it done? What equip- 
ment is needed? Ask THE BLUE BOOK, 
the “Packer’s Encyclopedia.” 
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RECEIPTS AT CENTERS. 


SATURDAY, JULY 11, 1925. 


Cattle. Hogs. Sheep. 








Ds 6) Scigs siceku weeks es 53,400 120,000 74,800 
Re re 59,600 26,500 20,300 
SPI d-6ix'<s os ie 30, 57,000 50,000 
Og SEP eee 33, 56,000 12,000 
yo er: 28,000 12,000 
Mo cocoa atk eaees s 3, 58,000 1,500 
es WUE. cece bese 48,500 2,400 
Oklahoma City .. 300 eee 
ee g 300 aa 
Pc lcn > osaepesisenean 200 2,300 
Louisville ..... 400 500 
Wichita ..... 500 one 
REED 05 osu scceususe 2 4,500 re 
Pittsburgh 1,000 300 
Cincinnati ....... é 1,200 900 
RS Tics ca wah ome e0le'b ee 100 1,000 200 
SNE Sak: “Whe aa aa'e een re 300 1,000 500 
OS rer 77? 300 baane 
Ee ae enw, en ae 1,700 300 200 
MONDAY, JULY 13, 1925. 
Do ia sok. Cacao tema & 18,000 46,000 18,000 
8 eee 6,500 12,000 
Omaha ..... 10,000 9,500 9,500 
St. Louis a - 12,500 8,000 3,000 
St. Joseph . 5,500 5,000 1,700 
Sioux City . ae ae -. 4,500 9,000 1,000 
| Se 9,500 20,000 800 
NORMED 5065.0 cadence 2,100 800 eves 
ke er ere 2,800 800 600 
nS "50° Ssesissanasbes 300 1,200 100 
RARER err: 1,600 300 8,100 
DED Svea otha bab3 800 800 2,500 
PE tesa kkk chsaewneas 400 800 600 
RRERES cece vewcnnsss 1,200 5,000 200 
PE sack Kiwi snweay 2,400 3,000 3,000 
EL? wath. “sacs eased 2,200 4,000 2,400 
rrr rrr 3,900 5,500 1,200 
EE ice era bs aS hae t wut 1,200 5,000 200 
Nashville, Temm. .. .....20. 100 600 200 


Chicago 


TUESDAY, JULY 14, 1925. 


















22,000 14,000 


Kansas City 6,000 6,000 
Omaha % 11,000 13,500 
is, SEE cc ceavessceesaese 13,000 5,000 
St. Joseph . 3, 5,000 2,000 
Sioux City .... 8,000 200 
St EE. Sakendestctcceveens € 6,000 300 
CT Es 800 6,000 se 
STE sacs waeewsvas 2,800 600 500 
MEPRWIMEEEID nscce pecccccnene 400 1,500 2 
CAL 5 Sa causes seabed 400 1,800 1,900 
 wicss ‘os aheeesense 200 800 2,600 
PR tas Doh sipascee ee aas 800 500 100 
Ee 1,300 8,000 600 
Pittsburgh be 2 1,500 200 
Cincinnati 300 2,700 3,800 
Buffalo 200 1,500 200 
Cleveland 400 1,500 200 
Nashville, Tenn. ....... at 100 7 200 
EE sacse badovesssdeses 2,100 1,400 500 
WEDNESDAY, JULY 15, 1925. 
Chicago ... 14,000 
Kansas City 3,500 
Omaha ye ‘ 8,500 
i <<eseb0s) eae p 5 6 3,000 
St. Joseph ..... 1,000 
Sioux City ... 500 
) err rerr 500 
SPD GME oss vccccowses i 15,50 
Fort Worth ..... 3,500 500 300 
Milwaukee 800 100 
OT a 300 1,000 
Louisville ....... 700 4,000 
eerie re 1,200 200 
Indianapolis 7,000 800 
Pittsburgh ,000 300 
Cincinnati ...... 3,000 400 
DED Senes  precdovaseces 1,500 800 
Cleveland ... .... s 1,500 500 
Nashville, Tenn. ‘> 600 500 
WUE Sb kus cune v0sse-eesan 1,400 1,100 
THURSDAY, JULY 16, 1925. 
Chicago ..... 13,000 
Kansas City +: ae 3,000 
Omaha ..... 6,5 
ee ae 2,000 
St. Joseph 1,000 
Sioux City 1,000 
St. Paul 300 
ED Sn wicdscccavcsares sae 
Fort Worth 2,000 
eer 300 
Denver ... 1,600 
Wichita ..... 100 
Indianapolis 500 
Pittsburgh 300 
Cincinnati ..... 5,200 
Buffalo .. 600 
Cleveladn..... 500 
FRIDAY, JULY 1%, 1925. 

Cattle. Hogs. Sheep. 
CD ona. dda aes sae « 4,000 24,000 5,000 
a re 2,500 5,000 1,000 
SL 55.4 Sasa bew ns 2 >6 1,500 12,000 9,000 
Be ED 5c bev etansaasée 1,000 1,350 1,000 
area 1,200 4,000 1,050 
es 800 9,500 100 
Se errr ero 800 5,000 300 
Oklahoma City ......... 1,000 800 <a 
A rrr 3,600 700 500 
ror 100 300 cise 
eS ae 100 200 300 
MEE 05.50 00 bs ocuy se 100 800 100 
Indianapolis .. 500 7,000 600 
Pittsburgh 100 1,500 700 
Cincinnati ee 500 4,000 5,500 
ED Weis nUwweabes's'e. cee 200 2,900 800 
ROWUERIE: ois vist accbssicce 300 2,000 500 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—One car of June ex- 
treme light Texas steers sold at 14%c. Ten 
thousand July branded cows also made 
that figure and 6,000 Texas and 4,000 Colo- 
rados realized 14%4c. There is very little 
material unsold in the big packer market. 
All local small packers but one moved 
about 50,000 July all-weight hides, natives 
at l6c and branded 14c. One seller with 
plants east and west participated to the 
extent of 15,000. Outlets were to tanners, 
several participating. Sellers contend with 
basic hide descriptions to well sold up, 
further firmness is indicated. Tanners, 
however, feel that as values have topped, 
some support is suggested. Students of 
the situation feel that a strong situation 
will continue. Natives quoted 17c; Texas 
and butts, 15%4c; Colorados, 14%c; 
branded cows, 14%c; heavy and light 
cows, l6c; native bulls, 114%c; brands, 
10%@1l1c for months; small packer hides, 
l6c. P 

COUNTRY HIDES—Occasional busi- 
ness continues with some. of the local deal- 
ers booking straight extreme weights at 
1534c in grub-free quality, and also addi- 
tional business at the same figure carry- 
ing a sprinkling of grubs. Weights 50 lbs. 
down sold in this market. at 15c, and 
some outside parcels of grub-free or near- 
ly so material made that price Chicago 
basis. All weight hides in the originating 
sections are quoted quite firmly because 
of scarcity, at 13@13%c delivered basis as 
to averages. Heavy steers are quiet and 
unchanged at 13c nominal; heavy cows 
12c considered top though prices up to 
12%c talked; weights 50 Ibs. up sold at 
12%4c; straight buff weights have ranged 
at 12%@l13c but business above 13c has 
not been reported as yet. Extremes in 
straight weights command 15@15%c for 


descriptions and weights 50 Ibs. down 
14%4@15c for descriptions. Branded coun- 
try hides are quiet and quoted around 11@ 
11%c flat asked; country packers, 12@14c; 
mountain states packers quoted around 
12%c flat f. o. b. Bulls, 934@10c talked 


‘ and paid; country packer bulls, 11c nomi- 


nal; glue hides, 8@8'%4c. 
CALFSKINS—No new business is re- 
ported around the market and the situa- 
tion is classed as steady. Local first- 
salted cities are quoted 22%c last paid, 
and 23c firmly asked for further business. 
In packer descriptions, last sales were at 
25@26c as to seller with 26@26%c gen- 
erally talked on current productions. 
Holdings are generally limited to July 
take-off. In the outside city types busi- 
ness is quiet and the market quoted 
around 22c as a rule. There are higher 
asking prices, but Western tanners do not 
care to bid better than 22c f. o. b., and 
generally procure sufficient materials at 
their views to keep their plants going. Re- 
salted lines around 19@20c and country 
mixtures 17%@18%c. Deacons, $1.25@ 
1.35; slunks, $1.00 paid. Kipskins are quiet 
but firm with stocks limited, production 
small and demand good. A small car of 
June overweights and branded packer kip- 
skins sold at 18%c and !6%4c respectively, 
the natives having previously been sold. 
July kipskins while not concretely offered 
are thought worth 21@19@17c by sellers. 


In the city market collectors talk 20c and 
some recent quiet business was effected 
at 19%4c; country kinds are firm and sell- 
ing at 16@18c for descriptions. 

MISCELLANEOUS MARKETS—Dry 
hides sold steady around 21@23c_ for 
weights. Horse hides remain unchanged 
at $4.75@5.25 for average to good quali- 
ties, little effect being noted in horse 
hides of the exceedingly strong tendencies 
in beef hides of late. Best renderers are 
available at $5.50. Packer woolskins are 
quoted up to $1.90 paid and shearlings to 
$1.60 for big packer makes. Dry pelts, 30@ 
33c as to types and sections; pickled skins, 
$9.50 doz. 

New York. 

PACKER HIDES—No new business is 
reported in city slaughter material, most 
sellers having booked liberal quantities of 
the first half of July take-off steers, na- 
tives at 16%c and brands at 15@14c. 
What few hides remain unsold and are 
offered out, are priced at half a cent bet- 
ter than these figures. Cows are quiet 
and nominal around a 15c basis; bulls, 
11%c asked. 

Eastern small packers continue to reg- 
ister occasional business in late salting 
all-weight hides On a basis of 16c for lots 
averaging rather light. On stock of heav- 
ier weight average prices not so high are 
ruling when business is effected. Steers 
alone sold at 1534c. Pennsylvania packers 
report business some straight head na- 
tives, doubtless Philadelphia big killer 
stock, moving at 17c. Some back dating 
natives sold at 14c. A couple of thou- 
sand Canadian June packer natives made 
16%4c. Mid-western packers report refus- 
ing bids on a l6c basis for all weights. 
Coast packer hides are quiet for the pres- 
ent, there being but few Junes unsold and 
practically no Julys offered as yet. Last 
sales were on a 12%c basis, but stronger 
prices are expected on subsequent opera- 
tions. 

COUNTRY HIDES—Eastern tanners re- 
port purchases of good midwestern grub- 
free extreme weights in several in- 
stances at 15%c and also several parcels 
of similar weights carrying ten per cent 
grubs at 15t%4c. Business is further noted 
in 25@50’s of similar origin at 15c top. 
Southern hides continue in fair request 
with quiet trading passing in northern 
15@50’s at 14%c flat. Straight 25@50’s 
quoted from best shippers up to 15c flat. 
Canadian 25@50’s sold 13%4c flat, half twos 
and most lots are held half to a cent 
higher flat basis. Weights 50 lbs. up 
quoted around 11@11%c flat for Cana- 
dians and southerns. Midwestern 50 lbs. 
up topped 12%c but the rank and file of 
stock quoted 12c top. 

CALFSKINS—A car of New York 9@ 
12 city calfskins topped $3.40, being an- 
other nickel advance. Lights are held for 
$2.00 and medium $2.70. Prior business 
basis, $1.90@2.65. The undertone con- 
tinues quiet and firm in New York city 
skins. Outside skins are steady with Penn- 
sylvania city and packer skins offered at 
$1.90@2.60@3.25. Other types of outside 
skins are rated 5@15c discount from New 
York types. Untrimmed domestics range 


at 21@23c asked. Veal kips lately made 
$3.75. 


parge packers. .$1.40@1.75 $1.40@1.75 2. 


41 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending July 11, 1925, 








CATTLE. 

Week Cor. 

ending Prev. week, 

July 11. week. 1924. 
CO cv ostesge seeceenes 40,362 39,985 30,518 
MAUMEE CMY 6s ccccceasas 40,187 37,856 24,340 
OMGRE soscceee oe sepecesk ae 16,248 21,099 
Mast St. Louis. ......ccses 12,957 13,599 15,662 
BE. FONG cick ce ecccecnvess m-) ° «wean 7,085 
Sioux City s 6,606 7,502 
aa 36 851 980 
Fort Worth 2 13,219 10,161 
Philadelphia 2,186 1,956 
Indianapolis 2,180 2,368 
Boston ..... er 360 3,128 1,381 
New York and Jersey City 9,791 9,209 9 936 
Oklahoma City ........... 6,013 7,711 5,291 
DEY. .ccraidowescacges 152,205 152,778 138,309 
Yhicago .....0.. $4,067 32,301 179.100 
Saee City 12,545 41,796 
Omaha ..... ... 5 35,305 86,281 
Bast St. Louis.........+. 26,393 23,345 50,734 
Bt. JOMOMMA cesccsccecsesces vier 41,693 


Sioux City 35,578 50,288 











RF cccce 14,885 20,973 
pecan es te face seus 10,548 17,435 
Fort Worth ,017 
Philadelphia 11,085 16. 033 
Indianapolis 17,054 26,332 
Bostom 2.0 ccccccccecccces 13,728 20,570 21,245 
New York and Jersey City 34,234 (31,908 48,319 
Oklahoma City ..........- 2,351 3,806 2,761 

Total ... ....-.-++++++-293,910 282,942 608,799 
SHEEP. 
Chicago ..... ccccccecece 69,116 64,561 69.723 
¢ P 380 19,550 24,035 
auaee = vd esvccees 74 32,572 200 
East St. Louis : Be 19,108 18,865 
St. Joseph m eee = 
Sioux City ... 1,292 7 
Cudahy ... .. ; 425 488 
Fort Worth 2,652 = 
Philadelphia .... ....+.+. 1 BH 6,516 = 
Indianapolis ..... ....+++. 1,202 1,104 
TN iccd apeseccovcuse 7,880 6,641 8 156 
New York and Jersey City 48,685 46,854 a 
Oklahoma City ..... «.++. 180 128 
Total .2ccs  ceccensesenc 179,478 201,403 198,607 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 
week ending July 18, 1925 with compari- 
sons, are as follows: 
PACKER HIDBS. 


Week ending Week ending Corresponding 
July 18,'25 July 11,’25 week 1924. 


Spready native 


ee @18%c @18%c 15 @15%ec 
ey S; es @lic @16%b @13%c 
en. ae @15%e @15b 12% @13c 
Heavy butt 

a" re @15%c @15b =: 12% @13c 
a... @14%c @13b “114% @12e 
ee bregrae é 14%c @l14%c 9 9%e 


Branded — ‘ @14%e @l4%c 9 914c 
Hea native 

ps ae oun @16c 15bc@15%ax 11 @12c 
Light native 

pool wekasadie @16c @16b 114% @12c 
Native bulls.... @12c @11\%c 8%c 
Branded bulls. . @10%c 10 @10%c Tee 
Calfskins ...... @26c 25 @25%c 20%@2I1c 
> rrr @W%ec @20%ec 16%4¢ 
Kips, overw’t... @18%c @17%c ecwe 
Kips, branded. . @16%c @16cn oaks 
Slunks, regular. @1.00 1.00@ 1.05 @1.15 
Slunks, hairless 50 @60c 8 @é60c 45 50c 


Light, Native, Butts, Colorado and Texas steers 1c 
per lb. less than heavies. 


CITY AND SMALL PACKERS. 
Week ending Week ending Corresponding 


July 18,’25 July 11,°25 week 1924. 

Natives, all 

weights ..... @16c 13%c 10%4c¢ 
Bulls, native... @11%ec llc 8 8i4c 
Br. str. hds.... @14n @12%e 8c 
Calfskins ......20%4@22c 1914 @20c 19¢ 
TD. aubisceseune 17 @l17%e 15 @15%c 15¢ 
Slunks, regular. @1.00 @1.00 @1.15 
Slunks, hairless 

a @40c 25 @30c 35 @40c 


COUNTRY HIDES. 


Week ending Week ending Corresponding 
July 11,’25 week 1924, 











July 18,’25 
Heavy steers....124%@13ce 124%@13c 84%4@ 9c 
Heavy cows....11%@12c 11%@12c 74%4@ 8c 
Pe 12 @12%c 114%@12c 7%4@ 8c 
MRtPOMeS.. ose 14 @lie 14 5e 94%4@10%e 

AS ae 9 @9%c 9 @9%c 6%4@ Tec 
Branded hides..10 @10%c 10 10%c 6%@ 7c 
Calfskins ...... 16 @lic 16 lic 134 @14%e 
Ere @1 14 11%@12%e 
Light calf. -$1.00@1.10 $1.00@1.10 $1.15@1.25 
Deacons 0.90@1.00 $0.90@1.00 30:90G1.00 
Slunks, regular. .$0.90@1. $0.90@1.00 $0.90@1.00 
Slunks, _hairless.$0.30@0.40 $0.30@0.40 $0.25@0.30 
Horsehides ..... $4.50@5.50 $4.25@5.25 $4.00@4.50 
Hogskins ....... $0.25@0.30 $0.25@0.30 $0.25@0.30 
SHEEPSKINS. 
Week ending Week ending 
July 18,’25 July 11,’25 week 1924 


\< 3.00 
$1.50@1.75 2. 3.00 

Pkrs. shearl’gs.$1.40@1.55 $1.40@1.55 Higet tip 
It 5 $0.30@0.33 0.28@0.32 











ICE NOTES. 


W. H. Hall & Son will establish an ice 
plant at Rosehill, N. C. 

The Mission Ice Co., Laredo, Texas, 
contemplate erecting an addition to their 
plant. 

The Roseland Ice Co., Warrensburg, 
Mo., are planning the erection of a new 
plant. 

The Deering Ice Co., Portland, Me., are 
planning to enlarge their plant, expending 
$10,000. 

The White Ice Co. plant, Brockton, 
Mass., recently damaged by fire, will soon 
be rebuilt. 

It is reported that the Waycross Ice & 
Cold Storage Co., Waycross, Ga., will in- 
stall considerable additional refrigerating 





old 
Facts 





Enclosed Type 
Refrigerating 
Machines 


1. Have 43 years experience 
built into them. 


2. Have 12 leading points of 
superiority. 


3. Are installed in thousands 
of successful plants. 


4. Are described in illustrated 
“Tee and Frost” bulletins; 
your copy on request. 






/ 
WAYNESBORD. PA 


MACHINERY SUPERIOR SINCE (882 


Distributors in all Principal 
Cities 
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ICE AND REFRIGERATION 


The Diamond Ice Co., San Diego, Cal., 
is planning the erection of a plant at La 
Jolla, Cal. 

The Progress Ice Co., Brooklyn, N. Y., 
are contemplating a two-story addition to 
their plant. 

The Harper Ice & Cold Storage Co., 
Harper, Kans., will shortly erect a cold 
storage plant. 

The Wallington Cold Storage Co., Wall- 
ington, N. Y., will enlarge the capacity 
of their plant. 

Boswell & Son, Willow Springs, Mo., 
will rebuild their ice plant destroyed by 
fire some time ago. 

It is reported the Arlington Ice Co., 
Fort Worth, Texas, will erect a plant to 
cost about $70,000. 

It is reported the American Ice Co., 
Bessemer, Ala., will install a complete 
refrigerating system. 

The Globe Ice & Cold Storage Co. will 
make extensive improvements and addi- 
tions to its plant at El Paso, Texas. 

The New State Ice Co., Oklahoma City, 
Okla., will build two new ice plants hav- 
ing a combined capacity of 80 tons daily. 

It is reported that the Atlantic Ice & 
Coal Co., Atlanta, Ga., will build a $300,000 
ice plant, having a daily capacity of 200 
tons. 

The Temple Ice & Refrigerating Co., 
Temple, Texas, will erect a $150,000 ice 
and cold storage plant, having a daily ca- 
pacity of 40 tons. 

Frye & Co., Seattle, Wash., are plan- 
ning the erection of a cold storage .plant 
at Sapperton, Canada, to cost approxi- 
mately $400,000. 

The Quality Ice Co., Dallas, Texas, ‘has 
recently been incorporated with a capital 
stock of $50,000. Incorporators are G. W. 
Shetler and others. 

The Indiana Lake Ice Co., Bellefon- 
taine, Ohio, has been incorporated by 
C. A. Crummel and W. Harris, with a 
capital stock of $30,000. 

The Parkville Ice & Cold Storage Co., 
Parkville, Md., has been incorporated with 
a capital stock of $60,000, by G. F. Whit- 
ing and E. S. Gassweim. 
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The Diamond Ice & Coal Co., Wilming- 
ton, Del., will shortly commence work on 
an ice storage plant, to take the place 
of the plant recently destroyed by fire. 

The Hollywood Cold Storage Co., 
Hollywood, Fla., has recently been incor- 
porated with a capital stock of $76,000. 
Incorporators: P. B. Vaisilion and others. 

The Rolling Fork Ice Co. has been in- 
corporated at Rolling Fork, Miss., with a 
capital stock of $25,000. Incorporators 
are T. T. Baily, T. J. Jackson and J. E. 
Conway. 

Application asking for a lease on 4.7 
acres of municipal harbor frontage on 
channels Nos. 3 and 5, Long Beach, Cal., 
to permit the construction of a cold stor- 
age plant, to cost $750,000, has been filed 
by E. J. Del Porte, representative of a 
group of local capitalists. 


AMMONIA LOSSES. 

That from 15 to 25 per cent of the am- 
monia loss in the ordinary compression 
plant is due to leaks around ammonia pis- 
ton rods is the opinion of J. W. Hancock, 
president of the Marietta Ice and Coal Co., 
Marietta, Ga. He suggests that if com- 
pression plants using ordinary rubber or 
composition ammonia rod packing around 
their ammonia rods will remove it and re- 
place with a reliable metallic rod packing, 
made specially to fit-the rod and box, it 
will reduce the loss of ammonia to a min- 
imum. 

This, he says, should be done first by 
having the measurements of the rod and 
boxes carefully taken after the rods have 
been turned and made perfectly smooth 
and true, so that the metallic packing can 
be made to exactly fit the rod.—Refrigera- 
tion. 


—— ee 


What are standard temperatures for 
cooling beef? Ask THE BLUE BOOK, 
the “Packer’s Encyclopedia.” 





Novoid Pure Corkboard 


Made of specially selected, clean, dry cork granules. No foreign binder used. Bvery sheet 
thoroughly baked—no green centers. BHdges and centers are square and sharp. Write for booklet. 


Cork Import Corp., 345 West 40th St., New York City 








Glenwood Avenue 
West 22nd S 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 














Cut out all costs for con- 
struction and operation 
of vestibule air locks. 
Our Service Sheets— 
free on request — show 
how to do it. Write for 
them today. 


STEVENSON COLD 
STORAGE DOOR CO. 
1511 West Fourth S8t., 


SAVE 450) ° {of money caring STORAGE SPACE: 





Vestibule - Air Lock. 
#56 "x 6!0'x 8-0 high 
with twe regular 


"The Stevenson Door That Cannot stand Open 


Men running in- Men running out and the door 
olways sndustriousl; ly closing *4se/f. 


How to. add 446 cubic feet r ag money 


earning storage sjoace aad waste 
than Pith no restibare. 


"THE OLD WAY 
Vestibule over aff and to edge of door when 
wide pen $:0°x 10-6" 8-6" high = FE cu. ft 


THE NEW WAY 
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PACKERS’ DELIVERY PROBLEMS. 
(Continued from page 20.) 


that he has reached a wrong conclusion, 
and therefore he may become somewhat 
inclined to shove his mind to new factors 
which have developed since he completed 
his investigation. 

For instance, a conscientious and thor- 
ough man may have decided that a certain 
type and make of gasoline truck is best 
suited to the requirements of the organiza- 
tion which he serves. Since he reached 
that decision the increasing use of electric 
trucks may have developed the fact that 
a mixed fleet of gas and electric trucks 
would be a more economical solution of 
his problem. 

The man who closes his mind to current 
developments, and who is unwilling to 
keep constantly alert and to admit that 
in the transportation field the facts of 
yesterday may be poked full of holes by 
the developments of today, will himselt 
become an obstructive part of the variable 
human factor in his own organization. 


Can’t Figure on Cost Per Mile. 

The total distance to be covered by a 
vehicle used to be a pretty permanent 
factor on which a structure of hauling 
costs could be built up. If it was accurate- 
ly determined how much it cost to haul 
one ton one mile, it could be pretty safely 
determined how much it would cost the 
same type of vehicle to haul any given 
load of the same kind of merchandise any 
given distance. 

The factor of traffic congestion began 
to undermine the accuracy of distance 
estimates as far back as 1917, and has 
been operating with increasing strength 
every year since then. 

If a packer in Chicago should wake up 
some morning and find that the width 
of every street, alley and highway in and 
around Chicago had been materially re- 
duced, he would recognize before he 
reached his office that this physical altera- 
tion would seriously influence the effi- 
ciency of his hauling equipment, and he 
undoubtedly would adopt immediate steps 
to meet the new situation. 

Tratfic congestion, steadily increasing 
year after year, has been constantly pro- 
ducing the same practical results that 
would follow a physical decrease in the 
width of the streets. In view of the vast 
amount of personal inconvenience which 
traffic congestion imposes on every in- 
habitant of every city, it seems strange 
that it has not been more generally 
recognized as a factor affecting private 
transportation. 


Traffic Congestion Affects Situation. 

As a result of traffic congestion, the 
ability of a motor vehicle to accelerate 
quickly may be a factor of economy 
greatly outweighing any advantages pos- 
sessed by any other truck. The street 
railway people in some of the Eastern 
cities- are now experimenting with new 
cars in which acceleration has been 
developed to a much higher point than 
was previously considered necessary. 

If it is important for a street car to 
be able to pick up speed more quickly 
than ever before, isn’t that factor of equal 
significance for all other forms of com- 
mercial hauling which use the _ public 
streets? 

The total over-all length of the vehicle 
is another factor which traffic congestion 
is bringing into increased importance. A 
few feet saved in crowded traffic or in 
narrow places is like an inch on the end 
of your nose—an apparent trifle in itself, 
but of the greatest importance in certain 
places. 

When motor truck design was more a 
matter of pure theory than of practical 
experience, many manufacturers apparent- 
ly proceeded on the theory that a short 
wheel-base would be desirable. This 
practice, however, was abandoned by all 
except one manufacturer in- favor of the 
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“There is a YORK machine 


The Meat Packers throughout the country owe their nation 
wide distribution to Mechanical Refrigeration. 


And, YORK Mechanical Refrigeration owes its popularity to 
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Write for our bulletins on this subject. 
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more conventional design which places 
the engine under a hood out in front, the 
same as in automobile practice. That one 
manufacturer has consistently maintained 
that short wheelbase handiness was a time 
and money-saving factor, and has steadily 
resisted all influences which might be ex- 
erted to cause him to put his engine out 
in front. 


Lessons Learned in the East. 


Traffic conditions in the old Eastern 
cities reached an acute stage much more 
quickly than in the communities of the 
rest of the country, principally because of 
the fact that the newer cities were better 


planned and were divided with much 
wider streets. 
Many Western municipalities have 


found it desirable to go to the East to 
study the methods of traffic control which 
have been developed there. It might be 
that the Western traffic managers of 
private enterprises could find similarly 
useful information by comparing notes 
with Eastern colleagues. 


This statement does not imply that 
there are better brains and analytical 
skill among the Eastern traffic managers. 


Jt is written merely to point out that in 


such cities as Boston, New York, Philadel- 
phia and Baltimore the problem of traffic 
congestion has been serious for many 
years, and methods to minimize its effect 
on transportation economy may possibly 
have been more varied there, if not more 
effective. 

It is the opinion of the writer that it is 
almost impossible for the men in control 
of a single transportation system to keep: 
constantly in touch with the many variable 
factors which affect the real economy of 
their operation. It is impossible for any 
one man to experiment with all kinds and 
types of vehicles. 

Standardization on type and kind pos- 
sesses advantages which far outweigh any 
benefits which would be derived from a 
highly diversified fleet. A more general 
exchange of accurate information, espe- 
cially with reference to changing phases 
of the general problem, between individual 
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Note the strength and freezing 
points of Solvay 75% Calcium 
Chloride Solutions: 


Lbs. 
75% gf — ae Freezing 
Sp. Gr. . Chl Cal. Point 
at 68° F. = gal. per cu. ft. °Fabr. 
1.100 1.46 10.9 18.0 
1.125 1.83 13.7 12.5 
1.150 2.20 ay 5 6.5 
1.175 2.59 9.4 —2.0 
1.200 2.99 39. 4 —12.5 
1.225 3.38 25.3 —23.5 
1.250 3.75 28.3 —36.5 


The flexibility of the freezing 

int of brine made with Sol- 
vay Calcium Chloride is 
quickly apparent from the 
above figures. 








| The plant using Solvay can if 

necessary produce a temper- 
ature as low as minus 50° 

_ Fahr. and still have the brine 
remain fluid. This means a 
free circulating brine at all 
times and no clogged pipes. 
And now compare! 





Freezing points of Brine made with 
equal weights of Solvay and of 
Calcium Magnesium Chlorides : 

Lbs. Spr. Gr. at Freezi 


ng 
per Gal. 65°F. Points °F. 
eA 75% Calcium 


Chloride ...... 3.0 1202 —12.5 
Calcium Seon. 

nesium Chloride, A 3.0 1175 — 6.0 
Calcium Mag- 

nesium Chloride, B 3.0 1174 — 7.0 


And then consider that Solvay 
contains no magnesium chloride 
or other impurities; is shipped 
from convenient warehouses as- 
suring low freight rates; affords 
you the privilege of consulting 
without charge a staff of efficient 
engineers—and we feel certain 
that you will recognize the advan- 
tage of always specifying Solvay 
Calcium Chloride. 


Send for descriptive circular. 
Free on request! 


Write for Booklet 5354 


The 
Solvay Process Co. 


WING & EVANS, Inc. 
Sales Department 


40 Rector Street, 
New York 


SOLVAY 


13%? 15% 
Calcium Chloride 
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companies and between different sections 
of the country, seems to be desirable. 


Can’t Compare Horse and Truck. 

In this connection it seems to the writer 
that figures bearing upon the comparative 
cost of horse-drawn equipment as against 
gas or electric vehicles is aside from the 
point. Many traffic managers, especially 
in the Middle West, where horses are 
raised, still cling to the belief that the 
horse is much more economical, and there- 
fore is a real asset to modern commercial 
hauling. 

But the horse cannot be adequately 
compared with motor vehicles. You can 
reduce horse costs to a column of figures, 
and place alongside of it a column of 


similar figures derived from motor 
vehicles. / 
But whether the balance swings in 


favor of the horse or away from him, it 
seems to the writer that the result is not 
reliable, because the strongest factors in 
the modern transportation situation are 
all operating more strongly against the 
horse than against any type of motor 
vehicle. 


Horse in Modern Traffic. 

It has been impossible within the scope 
of this article to discuss all of these fac- 
tors, and principal attention has been paid 
to traffic congestion, because that is per- 
haps the most striking. 

Let us consider this one factor in refer- 
ence to the horse. Regardless of his 
economy as a source of transport power, 
he takes up too much room in modern 
traffic and his rate of acceleration is the 
lowest. 

He may be able to carry his rated load 
for a definite distance at a cost figure 
which seems to be economically low, but 
whenever the time element in congested 
traffic is given the weight which modern 
conditions require, it will be found that a 
large item must be charged against him. 

Also the horse is responsible not only 
for his own delays, but for holding up a 
large volume of other traffic. This is 
developing against the horse a steadily 
increasing volume of ill-will, which in- 
evitably will make itself felt in many 
cities within the next few years. 

oo 


COOLING RETAIL MARKETS. 

His cooling system plays a big part in 
the success of the retail meat dealer. If 
it is not large enough, or is inefficient, he 
is throwing away profit. 

All over the country, progressive retail- 
ers are replacing old cooling equipment 
or adding to what they already have. One 
of the largest makers of this kind of 
equipment, the York Manufacturing Co., 
York, Pa., lists the following retail meat 
dealers who have made recent installa- 
tions: 

H. J. Solberg, Meat Market, Caledonia, 
Minn.; one 3-ton refrigerating machine. 

A. L. Scott, Grocery & Meat Market, 
Denver, Colo.; a one-ton self-contained 
refrigerating machine. 

Joseph Alti, Meat Market, Benton Har- 
bor, Mich.; a one-ton self-contained re- 
frigerating machine. 

. Shapiro, Meat 
Hill, L. I., N 
machine. 

Manor Street Meat Market, Lancaster, 
Pa.; one 4-ton refrigerating machine. 

Frank Sloat, Meat & Produce Market, 
Savannah, Ga.; one 634-ton refrigerating 
machine. 

L. Langridge, Meat Market, San Fran- 
cisco, Cal.; a two-ton self-contained re- 
frigerating. machine. 

The Lick Market, meat market, 
Francisco, Cal.; a 534-ton 
machine. 

City Meat Market, Medford, Ore.; one 
3-ton refrigerating machine. 


Market, Richmond 
Y.; a one-ton refrigerating 


San 
refrigerating 
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P. W. Harbourt, Meat Market, Edge- 
— Pa.; one 2-ton refrigerating ma- 
chine 


Charles L. Francis, Meat’ Market, 
Uniontown, Pa.; one 2-ton refrigerating 
machine. 


J. Berg & Son, Meat Market, Universal, 
Pa.; one 2-ton refrigerating machine. 

City Meat Market, Aurora, IIl.; one 5 
ton refrigerating machine. 

Schreiber Brothers, Inc., 
Baltimore, Md.; 
machine. 

Sowers & Potters Meat Market, Mound 
City, Kan.; a 134-ton self-contained re- 
frigerating machine. 

Kingsbury Market, meat market, 412 De 
Baliviere Ave., St. Louis, Mo.; a 13%4-ton 
self-contained refrigerating machine. 

The J. J. Leffler Store, meat market, 
Ishpeming, Mich.; one 5-ton refrigerating 


meat market, 
one 2-ton refrigerating 


machine, 

George Stumpf Meat Market, Pitts- 
burgh, Pa.; one 3-ton refrigerating ma- 
chine. 


R. C. Howland Meat Market. Rochester, 
N. Y.: one 2-ton refrigerating machine. 

Arthur Cozzens Meat Market, Amagan- 
sett, L. I, N. Y.; a one-ton refrigerating 
machine. 

C. B. Curtis Meat Market, Leicester, 
N Y.; a one-ton refrigerating machine. 

George Winter Meat Market, Begota, 
N. J.; a one-ton refrigerating machine. 


McNaul Brothers Meat Market, Coal- 
port, Pa.; one 2-ton refrigerating ma- 
chine. 


R. H. Rambacher Meat Market, Pitts- 
burgh, Pa.; one 2-ton self-contained re- 
frigerating machine. 

Krischock & Weston Grocery & Meat 
Market, Gallitzin, Pa.; one 2-ton self-con- 
tained refrigerating machine. 

Charles Mermelstein Meat Market, 
Akron, Ohio; one 3-ton refrigerating ma- 
chine. 

John L. Schroth Meat Market, Roches- 
ter, N. Y.: a one-ton refrigerating ma- 
chine. 

George Blaga Grocery & Meat Market, 
Massillon, Ohio; a 2-ton self-contained re- 
frigerating machine. 

F. W. Hartlieb Meat Market, Ravenna, 
Ohio; a 2-ton self-contained refrigerating 
machine. 

Steve Ruman Meat Market, Akron, 
Ohio; one 2-ton self-contained refrigerat- 
ing machine. 

Cataract Grocery & Meat Co., 614 
Niagara St., Niagara Falls, N. Y.; one 
2-ton refrigerating machine. 

Theodore Mondschein Meat Market, 
Garrick, Pittsburgh, Pa.; one 4-ton re- 
frigerating machine., 

Monks & Siniard Meat Market, Pales- 
tine, Ohio; one 3-ton refrigerating ma- 
chine. 

a 


COAL AND ASH HANDLING. 
Link-Belt Company have just an- 
nounced the publication of a new sixty- 
cight page book describing new methods 


for handling coal and ashes in boiler 
houses. 
The book is well illustrated showing 


of the Peck Carrier in the 
many public buildings, 
Tribune Tower in Chi- 
cago, and in many industrial plants 
throughout the United States. It also con- 
tains much data of interest to engineers 
and architects and is of particular value 
to anyone interested in boiler houses and 
equipment. 

Peck Carrier is also used for 
cement, sand, ore and other 
A copy will be mailed upon 
Chi- 


installations 
boiler houses of 
such as the new 


their 
The 
handling 
materials. 
request to the Link-Belt Company, 
cago, Indianapolis or Philadelphia. 
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Chicago Section 


W. O. Doepkin, manager of F. Schenk 
& Sons, Wheeling, W. Va., was a visitor 
in Chicago this week. 


R. H. Gifford, head of Swift & Com- 
pany's sausage sales departments, is in the 
East on a vacation motor tour. 

E. N. Rainey, of the produce depart- 
ment of Swift Canadian Company, Toron- 
to, was a visitor in Chicago this weck. 

Oscar G. Mayer, president of the In- 
stitute of American Meat Packers, is 
spending a short vacation at his cottage 
at Cedar Lake, Wis. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 33,585 cattle, 12,882 calves, 56,215 
hogs and 47,025 sheep. 

Saiuel Stretch, the distinguished saus- 
age expert, dignified Chicago by his pres- 
ence during the past week. No airy 
persiflage this time, Sam! 

A. L. Murphy, manager of the Swift 
refinery at Atlanta, Ga., and J. E. Major, 
manager of the mill at Augusta, Ga., were 
Chicago visitors during the past week. 

Prices realized on Swift & Company's 
sales of carcass beef in Chicago for the 
week ending Saturday, July 11, on ship- 
ments sold out, ranged from 8.00 cents to 
21.00 cents per pound and averaged 13.82 
cents per pound. 


Provision shipments from Chicago for 
the week ending July 11, 1925, with com- 
parisons, are reported as follows: 

Cor. 
Last week. Prev. week. week, 1924. 
Cured meats, Ibs. .19,294,000 14,974,000 22,332,000 


Fresh meats, Ibs. .35,919,000 27,651,000 48,155,000 
EOOE, TB. .wc.cces 6,752,000 4,811,000 12,209,000 


Ignatz Katz, president of the Chicago 
Packing Company, is now giving his 
personal attention to the sales department 
of the company. Needless to add, they 
have had to increase their kill to take 
care of orders. Messrs. Howard Pearse 
and G. D. Liebschultz are no longer con- 
nected with the company. 


W. R. Meusel, for many years active 
in the by-products trade, died at his home, 
500 Laurel Avenue, Wilmette, IIl., on 
Tuesday, July 14, after an illness of five 
weeks. Mr. Muesel had been associated 
with the American Glue Company for 
more than fifteen years, acting as purchas- 
ing agent and at the same time handling 
its by-product sales. He was widely 
known in the packing industry, especially 
among those handling by-products, and in 
the glue and gelatine trade. He is survived 
by a widow and two children. The funeral 
was held on Friday, July 17, with inter- 
ment at Rose Hill Cemetery. 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
By Roy L. Smith. 


WE MAKE PROGRESS— 

—As we learn to comply with the 
laws of God. 

—As we make our service measure 
up to the selling price. 

—As we learn to get the benefit of 
other men’s experiences. 

—As we discover the natural hones- 
ty of the average man. 

—As we cease to depend upon ac- 
cident and put our trust in ac- 
curacy. 

—As we learn to distinguish be- 
tween seeming and being. 
—As we make our merchandise and 

our advertising match. 




















William White, for many years con- 
nected with the packing industry, and 
later with the Davidson Commission Co., 
died on July 17, at his home in Chicago 
after a long illness. Mr. White was su- 
perintendent of the old Thomas J. Lipton 
plant, and when that plant was taken 
over by Armour and Company he re- 
mained in their employ for several years. 


Later he was associated with the David- 
son Commission Company for about ten 
years, but retired from active work sev- 
eral years ago. He was 65 years old 
and is survived by a widow and five chil- 
dren. Funeral will be held Monday, July 
20, from the family residence at 7317 
Princeton Avenue. 


PACKINGTOWN. 


The poets sing of shady lanes; 

Of moonlight, stars, and love-sick swains; 
Of mountains, plains, and oceans blue, 
Of bitter foes, of friends e’er true; 

Of wars to right a griveous wrong— 
But mine shall be a meaty song. 


In youth I liked the lowing cows, 

I liked the grunt of friendly sows; 

The lambkin’s plaintive baa! baa! baa! 
The farmer’s hearty ha! ha! ha! 

But what I liked the best of all, 

Was butch’ring time late in the fall. 


Then I knew naught of Packingtown, 
Whose fame is of world-wide renown. 
Here countless pens are daily filled 
With best of livestock, which is killed 
In abattoirs that tower high, 
Wherein the air is icy-dry. 


Here slaught’ring is humanely done. 

Not so when farmers killed with gun 

In barnyards never over-clean, 

Where flies were worse than elsewhere 


seen. 
Now Uncle Sam must know for sure 
That meats are wholesome, clean and 
pure. 


Machines quite huge and spick-and-span 
Now do much work once done by man: 
While railroads haul both near and far 
Meats packed in carton, box, and jar. 
In fact, ’tis meet the world should eat 
Chicago’s sweet and juicy meat. 


Zounds! Zounds! Those sounds( baas, 
moos, and squeals) 

Mean healthful, appetizing meals 

For those who work and do big things— 
Sweet meats restore the weak starvelings 
And give to man great length of days— 
Yea, length of days for which man prays! 

—Alonzo Newton Benn. 
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National Provisioner, 15 Park Row, 
New York. 








C. W. RILEY, Jr.° 
BROKER 


2109 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








H. C. GARDNER F, A. LINDBEBG 


GARDNER & LINDBERG 


Mechanical, ’ 
SPECIALTIES, Packing Plants, Cold Storage, 
Manufacturing its, Power Install- 
ations, Inves 


ns 
1184 Marquette Bidg. CHICAGO 











PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 





LEON DASHEW 


Counselor At Law 
230 Fifth Ave., New York 


























<2 








July 18, 1925. 


CATTLE AT RECORD PRICES. 

Cattle prices made a new year’s record 
this week, selling at $14.50 top. This is 
the first time since 1920 that heavy cattle 
have passed the $14.00 mark. Cattle re- 
ceipts have been plentiful, and there is a 
fair share of fed stuff in the runs at all 
markets. 

es ee 
BETTER FERTILIZER OUTLOOK. 


Charles H. MacDowell, president of 
Armour Fertilizer Works, reports that the 
year ending June 30, 1925, was the best 
year experienced by his company since 
1920. : 

The improvement in the fertilizer indus- 
try generally is attributed by Mr. Mac- 
Dowell to better business methods in the 
industry itself, greater buying power on 
the part of most farmers, and to prices 
which enable _ econamically - operated 
plants to make reasonable profits. 

The price of fertilizer during the past 
year has been only about 10 per cent 
above the 1913 level. 

In its 20 plants the Armour Fertilizer 
company produces about 12 per cent of 
the total manufactured fertilizer of the 
country. 


aate eee 
NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending July 11, 
1925, with comparisons as follows: 

Week 


Cor. 

ending Prev. week 

Western dressed meats: July 1l. week. 1924. 
Steers, carcasses ...... 7,864 6,797 7,377 
Cows, carcasses ....... 745 403 809 

Bulls, carcasses ........ 321 291% 24514 
Veals, carcasses ....... 10,665 8,207 10,894 
SR GUN RIOR: o.5 0.60 5% sawed  Aennees 400 
Lambs, carcasses ...... 26,376 16,825 22,081 
Mutton carcasses ....... 2,457 3,375 5,344 
ee eee 128,319 151,805 584,712 
Pork cuts, lbs.......... 635,903 941,271 873,303 

Local slaughters: 

RED © ow aialsa aed oe ste wate 9,791 9,209 9,936 
REEY.S Sik dba kGhle waren te x 14,3638 15,088 13,692 
SSA reeeot pee ee 34,234 31,908 48,319 
ee ene 48,685 46,854 50,444 


——o— 
BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
July 11, 1925, with comparisons: 


Week Cor. 
ending Prev. week 
Western dressed meats: July 11. week. 1924. 
Steers, carcasses....... 2,266 2,106 2,164 
Cows, carcasses....... 1,571 1,102 561 
Bulls, carcasses....... 26 22 47 
Veals, carcasses....... 1,724 1,277 999 
Lambs, carcasses...... 2,613 10,805 9,755 
Mutton, carcasses...... 579 19 
SS errr 386,961 533,511 392,534 
Local slaughters: 
 CVwagsKenes aénie’ 1,360 1,276 1,381 
MEE asovesecdavecene 1,915 1,852 1,873 
| SSE aes 13,728 20,570 21,245 
MES Siknesecnsdwedene 7,880 6,641 6,156 
 * 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 


reported as follows for the week ending 
July 11, 1925: 


Week Cor. 

ending Prev. week 

Western dressed meats: July 11. week, 1924. 
Steers, carcasses....... 2,705 2,309 2,895 
Cows, carcasses........ 507 283 595 
3ulls, carcasses........ 203 129 391 
Veals, carcasses....... 2,201 1,667 1,786 
Lambs, carcasses...... 8,404 6,454 7,444 
Mutton, carcasses...... 790 704 2,069 
PU: Bs siececccicios 307,494 356,796 444,820 


Local slaughters: 

1,719 2,186 1 
2,209 2,801 2 
4,680 6,516 16,038 
- 10,9038 11,085 7 
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Daily Market 


Service 


The DAILY MARKET SER- 
VICE, established to furnish the 
trade with authentic daily infor- 
mation of market prices and mar- 
ket transactions, is the latest addi- 
tion to THE NaTIONAL Provisi0Nn- 
ER’s trade service. 

It includes market prices and 
transactions on provisions, lard, 
sausage meats, etc., together with 
daily hog market information, 
Board of Trade prices, etc. It 
covers export markets also. 

It is mailed each day at the 
close of trading, and a handsome 
leather binder is furnished to sub- 
scribers for the purpose of filing 
the daily reports for ready and 
permanent reference. Subscribers 
also are entitled to free telegraphic 
service (messages collect). 

Application for this service may 
be made to THE NATIONAL PRo- 
VISIONER, Old Colony Bldg., Chi- 
cago, Ill. The cost is $1 per week, 
or $48 per year, payable in ad- 
vance. 











HE PUT THE WIN IN “TWIN”. 

In printing the advertisement of the 
new four-blade Hottmann Meat Cutter 
and Twin-Screw Mixer in last week’s 
issue of THE NATIONAL PROVISIONER the 
letter “T” was accidentally dropped from 
“Twin.” The printer who did it must 
have known Charley Offenhauser, or he 
wouldn't have insisted on putting the 
“win” in “twin.” Charley is a two-time 
winner with his Offenhauser melter and 
his Hottmann sausage machines. 

% 


—_4-——_- 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending July 9, 1925, with comparisons: 

BUTCHER STEERS. 
1,000-1,200 Ibs. 


ID 855 059 6-50.55% oe aewen $ 8.60 $ 7.75 $ 8.35 
A 8.00 7.00 8.00 
eee a 8.00 7.00 8.00 
C0 Se ar 7.75 6.75 8.00 
NET 0.66 684.49: 6.6:4:.4-0-4\0 0-008 7.00 6.00 7.00 
BR ore 6.25 5.50 6.50 
VEAL CALVES 
NE tinh sch ce aawented 11.00 10.50 10.50 
Montreal (W) ....cscceees 8.00 8.00 9.00 
ONE, UBED) ) 0 c:0-0-0 i ceicareinn 8.00 . 8.00 9.00 
Lt Se ae are 6.50 6.50 8.00 
REE 6 5:4 6.0.0 688 wee duid diel 5.50 6.50 6.00 
an 6.00 5.50 6.00 
SELECT BACON HOGS. 
IES, ockiad §,cint's yo vacane sia 15.36 9.50 15.36 
Co ES. 3 eae 14.50 9.25 14.50 
Montreal (HB) ii. cscccscccs 14.50 9.25 14.50 
EE. so nviewscet's pence’ 7.97 14.30 
CE 5 cab eporbaskaciasecl 13.75 7.70 13.75 
ae ee 13.75 7.50 14.00 
GOOD LAMBS. 
foo Pr err rere 16.25 15.00 16.75 
SE COED. sn aneions nw 13.40 14.00 15.00 
Bn COED vs cededecs sea 13.40 14.00 15.00 
MED «5 dn bie pack bauceinlece 13.00 12.00 14.00 
| 2a Ran 13.00 14.00 
PT eisaisvcntactss 6 13.50 12.00 


RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., July 6........21,578 31,485 24,861 
2 Oa ey A 7,187 20,658 12,737 
Wee., JOy B....5.855 12,082 18,569 13,301 
Thur., July 9....... 8,769 26,074 12,381 
ae ee 3,307 19,239 8,522 
Wes CO Dhinecdeus 877 3,153 3,943 














Total last week.... 






800 12,241 119,178 75,745 
095 17,703 102,607 68,951 


a | ae 
Year ago ...........59,650 15,294 220,234 93,149 
2 years ago..........55,867 13,178 242,576 79,212 











Mon., July 6 111 1,178 
Tues., July 7 211 1,070 
Wed., July 8 re 809 
Thur., July 9.. 32 587 
Fri., July 10 vee 2,020 
Sat., July 11 3 965 
Total last week..... 13,438 357 6,629 
PHOT.” WOGK 6 60 bisa cian 12,817 44 x 4,619 
ge eee oe 19,384 401 58,712 18,234 
i eee 17,784 264 50,801 10,875 


Receipts at Chicago Stock Yards thus far this year 
to July 11, with comparative totals: 







1925. 1924. 
DN socks cdiaeeteneneescns 1,468,141 1,549,191 
Calves daa ne 500,570 456,109 
CO ae R 4,659,169 5,709,665 
SHECP cncescce cvcvescceccene 1,976,156 1,901,118 


Combined weekly hog receipts at eleven markets 
for week ending July 11, with comparisons: 


Year 
Week. to date. 


Week ending July 11.........-.. oe 17,594,000 
Pr@vious WOOK. 22.0 ccccccccvcces 7.000 . \sdecanne 
Corresponding week, 1924........ 868,000 21,780,000 
Corresponding week, 1923........ 784,000 20,715,000 
Corresponding week, 1922........ 566,000 15,744,000 
Corresponding week, 1921........ 489,000 16,605,000 


Combined receipts at seven markets for the week 
ending July 11, with comparisons: 


*Cattle. Hogs. =. 
Week ending July 11....217,000 389,000 3, 
Previous ce wena en 6 ve 198,000 358,000 169,000 
1924 174,000 717,000 203,000 
1923 198,000 640,000 192,000 
1922 . 209, 472,000 182,000 


000 
134,000 


"*Cattle at Omaha, St. Louis and counted as cattle. 





1921 


Combined receipts at seven points for 1925 to July 
11, with comparisons: 
*Cattle. Hogs. Sheep. 


2 4,845,000 4,982,000 
1924 Lean d wacicns 4,965,000 18,019,000 4,902,000 
WDZB .. cecccceeeee 4,984,000 17,179,000 5,139,000 
WORD bo ccctiede ceive 4,700,000 12,904,000 4,774,000 
BORE inc 6 cna cneees 4,322,000 13,047,000 5,665,000 


~sCalves at Omaha, St. Louis and counted as cattle. 


Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with comparisons: 
Average 
Number weight——Prices—— 
received. lbs. Top Average. 
*Week ending July 11. . .118,800 242 4.75 $13.60 


Previous Week .......ee0- "607 240 
i924 ee ee eee we Bie (234 238 «= 7.70 == 7.10 
OO cvs os acc acess san ae 5 236 7.80 7.05 
RR HPL aia Mt See 165,890 244 11.15 9.95 
WEEE ccluvaveuws @secheteeme 238 10.60 9.45 
AOD ooo 242 16.35 14.75 








Average 1920-1924 ....... 182,300 240 $10.70 $ 9.65 
4 “*Saturday, July 11, estimated. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
60 $ 6.85 $14 








*Week ending July 11..$11.80 $13.60 6.85 $14.95 
Previous week ......... 11.75 13.20 7.15 15.85 

_. eee 9.15 7.10 5.25 13.65 
| Ree 9.95 7.05 6.10 14.75 
errr 9.55 9.95 6.55 13.15 
| BOR 8.10 9.45 5.20 10.65 
a abeed o's ea geey 15.25 14.75 9.35 16.10 
Average 1920-1924 ....... $10.40 $ 9.65 $6.50 $13.65 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 

Cattle. Hogs. Sheep. 

*Week ending July 11...... 40,000 85,000 600 


: 5 Oe EER: 39,278 61,740 64,332 
ion. i dein: 40,266 161,522 74,915 
498 i a. ee 
WUE ohn. sui oo adacnnees 45°911 122333 61,176 


~ *Saturday, July 11, estimated. 
Chicago packers’ hog slaughters for the week end- 
ing, July 11, 1925: 





"Sis 
ASTRO oda ccc ccccccccccteccetee we anterss aes a 
Anglo-American ........ee eee cee reece eeeeeeees oa 
Swift EB OO. .ccccccccsccccccccveccesssscsccenss a4 
Hammond (©0...... ccscccccvccescccscccnceses ery 
Moria & C0... ccccccccccccccccccccceceesccses 6, 
Wien & CO... cvccccccccccccvccccsccssecccsas ped 
Boyd-Lumham ....... ccc eeeseeees ceeeeeeeeseee 5, 
Western Packing C0.........sseeceecereeseece 7,700 
Roberts & Oake.........ceceeececeesceeeeeece 4,100 
Miller & Hart........sscsccscccccccccsccccers 3,400 
Independent Packing C0......+++sseeeeeeeee 2,300 
Brennan pea MNS Fares 6,tee ésinwleacnscmeaiead 6,900 
Agar Packing CO0.........cseeeeesseenceeeeres 
CR aac ah Sabie nse 0S oes 580 040s wacen.ne co abaeee 15,000 
NE sac bakwdegtasescens edbpecsnteneamhe 85,800 
Previous WOK... 0c ccccvcceccecccccctistdiectees 70,500 
VOM OBO. occccccccccecscccccvee 0664 bape own 179,100 
TWO YEAFB AGO... cccccccccccctesccceccseses 
THOS FOAL BGO. 66... ss kawe ceecscceeds weccvass 127,200 


(For Chicago livestock prices, see page 38.) 
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Chicago Provision Markets CHICAGO HOG en 
Purchases of hogs by Chicago packers 


Reported by THE NATIONAL PROVISIONER DAILY MARKET for the week ending Thursday, July 16, 


ee ee 
























SERVICE 1925, with comparisons, were as follows: 

Week Cor. 

ending Prev. week, 

CASH PRICES. FUTURE PRICES. m= ‘ 4 ge tae el 

1 Official Board of Trade Range of Prices. ees Maen? ge? * 4794 3899 9°933 

| Based on Actual Carlot Trading, Thursday, ices 2 Saosiia ae Ct 4 : — : 2 oan 2 MOK 

val nt ‘ SATURDAY, JULY 11, 1925. ey Sr Ree oe 5,840 6,366 16,095 

July 16, 1925. we 2 es G. H. Hammond Co..... 3,855 2,824 7,611 

i G Meat Open. High. Low. Close. Morris & ©0.......+.00-- 6,997 51433 «16,127 

a} reen Meats. PE ea Wilson & Co............. 9.731 5,934 16,726 

kd | Regular Hams— 17 17.50 Boyd-Lunham & Co....... 4,363 4,212 8,Q18 

i 8-10 It @231 a os aa a Western Pkg. & Pro. Co. 6,400 6,218 13,400 

| ‘ 8. Teo 7 en i] 6.40% (002 00 Roberts & Oake........ 3,018 3,858 8,016 

\ oo ¢ it CLEAR BELLIES— Miller & Hart......... ae 3,006 3,304 6,968 

H be wen — i4 July ——______Nominal ped) 99 97 Independent Packing Co. 2,068 2,346 4,931 

| aS-26 tbe. @23% Sept. “39-15 2215 2215 Brennan Packing Co..... 7,070 5,116 7,029 

4 os on eoit SHORT RIBS— F ; Agar Packing Co......... 917 900 3,000 
a Skinned Hams— Relies Bare oe 18.85 18.85 18.85 18.85 

~~ 14-16 Ibs. ¢ @25 OES 18.97} 18.97% 18.97% 18.97% Total ......sseeceeees 63,967 55,468 130,507 

oe ) 4 MONDAY, JULY 13, 1925. 


20-22 Ibs. 
22-24 Ibs. 


@ om LARD Open. High. it Close. CHICAGO RETAIL FRESH 



























24-26 ibs. @20 eee 17.47% 17.50b 
25-30 Ibs. @18% a 17.65-67 4 17.65 MEATS 
CMe KW oswesens 17.70 17.70ax 
Picaice— TE: nse ssecey 16.02% 16.0214b Beef 
ENO oes csc uswesuswsaseuns  -P Bah. cccan ces 15.8714 5.f 5. 15.92% #3 
8 Se Se ees re @15% .T 3A — no No.1. No.2. No. 3% 
Bee Es Conk sb enacsnvetsees @15 ogee a me Rib roast, heavy end.......... 18 122 
RNS risen Uh Gs SS boas couse ne @14% uly .-.-.e eee were 0 noes. obit Rib roast, light end........... 35 25 20 
RN ooh nin un inks orga ses @144%, ‘Sept. ....-...-22.17% 22.17% = 22.17% . cS aes ee | 20 14 
Bellies—(Square cut and seedless) — an, Hmm 3 8 8 
6- 8 Ibs. @28 ‘Se A tas A sasa ari ~ 19.10 19.10 19.00 19.0212 iteaks, porterho UBO ceccccccces 55 40 25 
8-10 Ibs. @27 gee ee Shale ap es pis iw Sore 25 18 
10-12 Ibs. @26% TUESDAY, JULY 14, 1925. Beef stew, chuck........csece. 20 18 124% 
». leq 
12-14 Ibs. @25 Open High Low Close Corned briskets, boneless ...... 2A 22 18 
14-16 Ibs. @23% LARD— F — 7 Corned plates ....... Ssoevesae ae 12 10 
sie Corued rumps, boneless........ 25 22 18 
Sept 
Oct. Lamb. 
Nov 
Dec. Com. 
CLEAR ioe een 3 
July eecccccce cece ~ 10 
° . Sept. Supepees case o0ee cece , shoulde 10 
Ibs. ay, 14@24 a nent Chops, rib and loin ........eeeee+ ee 
DO + cvncoesen 18.80 18.90 18.80 18.80ax 
Boiling Hams—(house run) ME. Soon hoot 18.90 18.90 18.87%  18.90b 
16-18 IDs. AVE. oe eeeeeeeereeeecrereeeess @2A% cietaiiiienst Wintel on open Mutton. 
-2' OSES nn @24% NEOVAL, 4 9, 1ved. 
SE BE CEs wn cg cccnacscdencccvecsccee @24% Open. High. Low. Close. Lege Wer aS aCe en ene core 4 
Skinned Hams— LARD— Shoulders ..... gchesccs am 
ge at ee @25 17.50 17.47% Chops, rib and loin’: ++ 80 
en ~ COR sors eseRhisiasuntnees @25 seas 7.62 oe aL 
a Loe i cecctbaspabese @25 .65 2%b Pork 
-22 A ee ee are D2 15.92% 15.900 ‘ 
3024 ibs ave Nats bdausyscebeesvesoes x6 @21% pret 15.7 %ax Loins, whole, 8@10 avg...........seseeee0 82 @34 
24-26 IDS. AVE. +++ esses erence ee eens eres a _ Loins, whole, 10@12 avg. .......ssccsecces 28 @30 
i Cn bcalikusuntiekbang eee eecne @19 22.0% 22.05 22.05 22.05 Loins, whole, 12@14 avg........seeseeeees 26 @28 
Picni = atciigep ‘00 22.00 22.00 22.00 oe whole, 14 and OVer........eeeeeeeees 22 @24 
ce ie ORT RIBS—  —_—__ GOP nee cece cece cent eee eeeenereeeeeeeees i 
4- 6 Ibs @15% 18.50 18.50 18.50 18.50 Shoulders 
6- 8 Ibs @15% = Si oreegeds 18.75 18°75 - ~ 
8-10 Ibs. 15 D Sstunecew -75 8.75 18.60 18.70 on parertbs 
10-12 Ibs. @14% THURSDAY, JULY 16, 1925. = ||  Hocks .........+...-; 
12-14 Ibs. @14% wae Hich ase Cia Lest “era, unrendéered. . 
wry Tg) cut and seedless) @27 . = ‘ J 
MEI. .GisG eS eaknbeb> noskbonne 2 vor sais 4 
“a . oe 17.67% 17.674%b 
8- % MECt sae eesh ae rehasons uss bess 261 a 
<—— o Re ere seers tein“ srr +2” @26% 17.85 17.850 SUMMIIA << 05 cn au Sou Denk earsssd eRe 25 @35 
MUR RP oC. ns o oraco sete @24% 17.85 17.85b TOPOGGRTERES occ cc cc ccccccccccccsesccsccces 15 @22 
(| hs ae ied @23%4 17.45 17.45b TABS cccccccccccccccccccccccccccccccccccccde 35 
oe a. presse Séka chhMasW ese eas cheer pinetes+4sa5 = 4 
5.97% 15.97% OUNCES cccccccccccncccccccccceccccccses : 
Dry Salt Meats. fies : tlets 50 
Bates ahert cleare, BE/45.. ....cccccsvvccece @19% 22 1. er Se ee ee Vonnserwenasnesvnssees ” 
ee SS eee aQ1gv% 26.00 
PE WENGER, SS... 02 cc cccccccicvcvecces @li Butchers’ Offal. 
i EE GES 5 ccccce ews vetecpecensos pe @15% irae —e 17.55n 6 
Ps bbs sctoden vedvwessseocvenssbcene @14%4 18.75 18.67% 18.75b hop a ti Beit Seat Rl a Me ae ee ees 3 
Fat Backs— FRIDAY, JULY 17, 1925. es, per 100 Ibs ....... pdaessederses one 50 
EE LE eee a6 ’ . SPURRED Saxtienckaveodatrsadassah seuss 19 
Es. ids ko pardushesasessso% @16% Open. High. Low. Close. BApe .cccccccccccccccccccsccccsescsccccses 15 
CE ME... <ccn cannes eae Gas @16% LARD— NEE. Cccunchouidededssiveul dnset Rese 12 
i i Mn nose hens 000060 0s0bsoesoe @17% ee : 
16-18 Ibs. av @17% September 
@18 October 


18-20 Ibs. 





@18% November 
December 


@23% January 
@22 CLEAR BELLI 


CURING MATERIALS. 
Bbls. Sacks. 











@221% July d 22.00 21.97% 21.97%4ax Double refined saltpetre, gran., L. C. L... 6% 
@22 September .......22.00 22.00 22.00 22.00 COPMAIS. fc ccccccccdcenccevssccccscdscene 7% 7% 
@21% SHORT RIBS— soda, 
@2% July -....s.... 18.67% 18.67% 18.67% 18.67% Pe tm om 
21° Septe 3. 72Y, 71 72% 71 
@21\4% TREE -- +0 + 18.72% 18.87% 18.72% 18.87% Mss than carloads, granulated......... .4 3% 
CIE | od spcncperasstoessasseskes --- 5% 5 
Kegs, 100@130 ibs., ., le more, 
H. G. S. Boric acid, in carloads, powdered, in bbls... 9 8% 
. ° ° Crystal to powdered, in bbis., in 5-ton 
Packing House White Paint BAP OF MIE cpvhaciccnivsssnsvcaceres 4 60% 
Bs In bbls. in less than 5-ton lots......... 9% 10 
Harry G. Sargent Paint Co. Borax, carloads, powdered, in bbls....... 5 4% 
In ton lots, gran. or powdered, in bbis.. 5% 5 


502 Mass. Ave., INDIANAPOLIS, IND. | ,.1,__ 


a <r car lots, per ton, f.0.b. onset -— 















Bh cal car lots, per ton, f.0.b. Chicago, bulk 9.10 






















BUSINESS 
{, 1885, Rock, car lots, per ton, f. 0. b. Chicago...... 6.05 
Sugar— 
f KALAMAZOO BOUER COmpany Maw smaes, O68 Watle... dei chesveeesseneses @4.40 
" been Second agar, O00 DASIS. 06s cccaceccesccess @4.00 
BBiCe RE StS c SUtORE Hees % Syrup, testing 63 to 65 combined sucrose : 
& siesta —tenitlniels salicainab «ilies cidade sree, Bi Pres eerie ieee doh ane 
Standard granulated, f.o.b. refiners (2%).. @5.35 
KALAMAZOO . MICHIGAN Plantation, granulated, f.o.b. New Or- 








aE COOUE TTOES Se oc sie OW esas sien ws baie’ @5.15 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 
Carcass Beef. 


Week ending Cor. week, 
24, 

































July 18. 192 
Prime native steers........ 18 20% 18 @19 
Good native steers.......... 17 @1 16 @I17 
SE WEEE 6 ooics vs wae aes 12 Gis 13 @15 
—* good. -.13 @18 13 @18 
Raine sts 8 @l4 8 @13 
Hind quarters, choice........ @26 @25 
Fore quarters, choice........ @i5 @l2 
Beef Cuts. 
Steer Loins, No. 1....ccccce @40 @36 
Riser Zoing, Wo. 8... 2.00000 @36 @33 
Steer Short Loins, No. 1.... @47 @45 
Steer Short Loins, No. 2.... @46 @40 
Steer Loin Ends (hips)...... @30 @27 
Steer Loin Ends, No. 2...... @30 @26 
a RAS ere @29 15 @27 
Coe Ghort Lois. .......cccee @30 24 @34 
Cow Loin Ends ne win @24 @19 
ae a a ere @26 @26 
Steer Ribs, No. ; pebnceeews @25 @24 
Oow Bins, NO, f...sscccccce @23 @23 
ge. a Ser @20 @19 
Cow Ribs, No. 3.... @13 @12 
Steer Rounds, No. 1. ee @20 @17% 
Steer Rounds, No. 2........ @19% @li 
Steer Chucks, No. 1......... @12 @ll 
Steer Chucks, No, 2.......... @i1 @io 
OW TED 6o6:0cccsecnesves @16% @15 
CO TORIRORGs 0 vc ccaccwedcvvss @9 me 
eer or @12% @11% 
Medium Plates .....cccccese 9%4@12 @10 
Briskets, No. i Seteeueneces< . @18 @20 
TE, Bile Mess sscccsssces @14 @16 
Steer Navel pnds pabews aetineie @8 6% 
Cow Navel Ends ............ @7 @ 5% 
Ware BRAM oc cciccinccsrives @ 6% % 
SUA BOOMS ocvccvcdsecscos @ 6 44@ 5% 
J ERE eer reer @22 D22 
Strip Loins, @60 O55 
Strip Loins, @55 45 
Strip Loins, @45 @30 
Sirloin Butts, @35 @30 
Sirloin Butts, No. @30 @20 
Sirloin Butts, No. 3 @18 @18 
Beef Tenderloins, No. 1...... @75 Soo 
Beef Tenderloins, No. 2..... @65 60 
WMD BUC sccsvcsccvcccs @17 @l17 
EE NOI. on a's 6iccccs cence @17 @17 
Shoulder OClods ....cvcccccces @15 @15 
Hanging Tenderloins ........ @10 @10 
Beef Products. 
Brains, per 4 ee ae 8 @ 7@ 8 
Hearts ; @ 8 @ 6 
Tongues .... 29 @30 29 @30 
Sweetbreads _ uae aa @38 38 @42 
Ox-Tail, per Ie oie a aah 5 @6 5 @8 
Fresh Tripe, plain.......06. @ 4 @ 4 
Bresh Tripe, Hl. ©......ecee. @ 6% @ 6% 
WUE) aa sleielais 4\¢ 2 s1a7ys 4;5°« mis 10 @12% 8 @9 
TEAGRGTS,. DOE TDi aie cee cc acuses @ 9 @ 8 
Veal. 
Chotes OARCASS 6.6.66 ssesiesic 18 @20 18 @19 
GOGE ORPOROE  occccvcevese vies 15 @lij 14 @17 
Good Saddles ...............20 @26 20 @27 
errr 6 gu 8 @12 
Medium Backs ............-. 6 5 @7 
Veal Products. 
Brains, each. @10 8 @9 
Sw eetbre ads . @60 56 @60 
CD 55.0 60 463 ca acelun ea oe 3 0 @8l 31 @34 
Lamb. 
Choice Lambs .......... @31 @30 
Medium Lambs ............ @29 ge 
Choice Saddles ......ccescess @34 34 
Medium Saddles ............ @32 @31 
Choice Fores .....sccccccsece @25 @25 
Medium Fores .........seess @22 @22 
Lamb Fries, per lb.. @31 81 @32 
Lamb Tongues, each.. auk @13 @13 
Lamb Kidneys, per lb....... @25 @25 
Mutton. 
Eeavy: BMCOD ccc ic ccc cvccves @ 8 @ 8 
oO errr @15 @15 
Heavy Saddles ..........+0+- @12 @10 
TAGE BAGAICS 2.0.0 cc ccccsee @18 @18 
ee rn @i7 @ 6 
Se a orgs a-o.5 de ase Gas @12 @12 
Mutton Leg8 ...ccsccccccces @20 @20 
PR BAO) 5 6 ciawesnoews ene @20 @18 
Matton Blew ..resccvescceee @ 8 @ 8 
Sheep Tongues, each ooe @13 @13 
Sheep Heads, each.......... @10 @10 
Fresh Pork, Etc. 
Dressed Hogs .....cccccccsce @18 @15 
“Pork Loins, 8@ 10 lbs. avg.. @30 @17 
Leak Lard ..cccisweccevseses @18 @13 
"TOMAGTIGIN  « o.0 0's 0.0.0.9,00'06 6wees @50 @43 
—_ SS Pere eee 13 @1 yf 
TRACES cen schist vce pescreceeeer 22 @23 138% 
Hocks ...cccccccccces eoeces @12 7% 
Tells ccccccccccccciccedesece 12 ver 
BROUS .nccccccccics oeawan . 8% 5 
Pigs’ Feet ......ccccceseees 5% 4% 
Pige’ Heads ....ccccscccccce @13% 5 
Blade Bones ........cccccese @ 6 7 
CR DEORE ook cccdce veces - @ 5 @ 7% 
Skinned Shoulders ....7..... 17 @18 @ 9% 
Pork Hearts ........cccceee @ 9 4 
Pork Kidneys, oe ” 9 4% 
Slip Bones .. ¢ 9 9 
Tail Bones 12 9 
Back Fat ........ 16 11% 
FAM .cccccccccccccce 27 16% 
Calas ..rcccess seees'e eesbiice 16 isi 
SEE 4 bK cANaeaees eked sade . @28 13 


DOMESTIC SAUSAGE. 
Fancy pork sausage, in 1-lb Ky 
Country style sausuge, fresh in link ° 
Country style sausage, fresh in bulk 
ee style — smoked 


Frankfurts 







e, eccccesccccves ° 
MD pork CaSingS........eeeseees 
Frankfurts in sheep casings.........sessse+ 
Bologna in beef bungs, choice............ 
Bologna in beef middles, choice............ 
Bologna in cloth, paraffined, choice........ @ 
Liver sausage in hog bungs........-.ee++0+ 
Liver sausage in beef rounds 
Head cheese .... eoccccccceree 
New England luncheon ‘specialty. bie dekawie sais 
Liberty luncheon specialty.........eeeeeee. 
7 luncheon ay PPPTT TTT TTT TT tee 
‘ongue sausage é 
Blood sausage 
Polish sausage 
Souse 


& 


Sha eSa SSHSSERS 






Seem reece eres eeseseesesesesseeeeees 


DRY SAUSAGE. 
Cervelat, choice, in hog bungs........+.++. @ 
Cervelat, new condition, in hog bungs...... ou 
Cervelat, new = in beef middles.. 17 
Thuringer Cemvelat ccccccccccrcccccccccecs 
Farmer ..ccccccscccccscscessecscssscsccese | 


















Holsteiner ........... e 
B. C. Salami, ST 1 Seed eae iat a pierre 48 
aa Salami, choice, in hog bungs. ae 48 
Cc. 8: » new condition........ ° 22 
el, choice, in hog middles. 41 
Genoa seeseeeneee ° 56 
Peperoni ......... REE Ce 38 
Mortadella, new ANIM. oo Scacates . 21 
Capicolli ..... cecccces Swhetsees eeereccewess 52 
Italian style hams ............ soceoseccece 42 
Virginia style hams .........csecceseeeees 42 
SAUSAGE IN OIL. 
Bologna style sausage in beef rounds— 
Small tins, 2 to crate..... $60 cpeseeeeceeeuc@ee 
Large tins, el rr are eer 
style sausage in sheep casinge— 
Small tins, 3 to CPate...cccccccccccccccsccccs 8.00 
Large tins, 1 to crate. - 9.00 
Frankfurt style sausage in pork —-~ 
Small tins, to crate ecccece - 7.00 
Large tins, 1 to crate - 8.00 
Smoked link sausage in ‘pork casings— 
Small tins, 2 to crate.....c.cccccssceccccceee 0.00 
Large tins, 1 to CRAGO....ccccccccccccccccccce S00 
SAUSAGE MATERIALS. 
Regular pork trimmings.............+.+++- 15 @15% 
Special lean pork trimmings............... 19 @19% 
Extra lean pork trimmings..............++. 21 @22 








Neck bone pork trimmings. . 
Pork cheek meat.. 


Pork NeArts. ..ccccccccccccccccs 

Fancy boneless bull meat (heavy)....... 9%@ 9% 
Boneless ChucKs.........cscccccececscscees @ 8 
ee RIES eee TONE TUTOR CRE @ 6% 
THO, 2 BOGE CRUMBS. 66 ccc iste ccc ceeweeee @ 6 
DOO DOSTtHs cacccceccaces Kabewetae sindewaneen 5% 
Beef cheeks, trimmed............cccccecees 6 
Dr. can cows, 300 Ibs. and up.............. 6 @ 6% 
Dr. cutters, 350 Ibs. and up.........-..++- 64@ : 
Dr. bolonga bulls, 500-700 Ibs.............. B20 3 
BOE. GED bcc cc cvscesecscccess Kontdweneas 3” 


Cured pork tongues (can. trm.).......s.++6 
(These are prices to wholesalers, on material hi 
in new slack barrels for shipments.) 


SAUSAGE CASINGS. 


(F. 0. B. CHICAGO.) 
Beef rounds, domestic, 180 sets, per tierce 





POP BOE. vcincind nace caccies cv scsecemessoves @21 
Beef rounds, export, 225 sets, per tierce, a 

POP SCt ..crccccceccccsccsscscccce ee daee D385 
Beef middles, 110 sets, pee, tierce, per set. @2.00 
Beef bungs, No. 1, 400 pieces, per tlerce, 

PEF PlECE ..ccerccccccccccccccccscccenes @26 
Beef bungs, No. 2, 400 pieces, per tierce, 

PEF PLECE...... reccccceccccccccssccesces @18 
Beef weasands, No. 1, per piece.........-- @l7z 
Beef weasands, No. 2, per piece.......... @12 
Beef bladders, small, per doz..... @1.50 
Beef bladders, medium, per doz. eee @1.85 
Beef bladders, large, per d0Z.........++-++ @1.85 
Hog casings, medium, f. o. s., per Ib.....-. @1.50 
Hog casings, narrow, f. 0. s., per Ib....... @3.00 
Hog middles, without cap, per set......... @lj 
Hog middles, with cap, per set......-+-++- @19 
Hog bungs, CXport........ececeeeeeeecsane @32 
Hog bungs, large, prime............++++6- @22 
Hog bungs, medium............eeeeeeeeee @15 
Hog bungs, small, prime..........eseeeeeee @10 
Hog bungs, NALTOW........cccecerecceccees @5 
Hog stomachs, per piece.........seeeeeeees @i7 

Rh enjoy PICKLED PRODUCTS. 

gular tripe, 200-lb. bbl...... erveccvcccesdse 14.00 
Fn realli tripe, 200-Ib. bbl. owen Se 
Pocket honeycomb tripe, 200 Ib. DbL........... 18,00 
Pork feet, 200-lb. bbl...... eeccccccccseccceee -. 15.50 
Pork tongues, 200-Ib. bbl.... ahs 06 unde ébin. ee 


Lamb tongues, long cut, 200-Ib. bbl............ 48.00 
gzamb tongues, short cut. 200-lb. bbl........... 57.00 


BARRELED PORK AND BEEF. 


Mess pork, regular 





Family back pork, 20 to 34 pieces...........+. 38.00 
Family back pork, 35 to 45 pieces........+++- 38.00 
Clear back pork, 40 TO BO PISCE... rcceccccees 40.50 
Clear plate pork, 25 to 35 pieces...........+++ 35.00 
Clear plate pork, 35 to 45 pieces..........+++- 33.50 
Brisket pork......cccccccccccececcesececs enw CO 
Bean pes bed ESueeddeevdcdt conse wepeseees «ee 80.50 
Plate beef ......cesscesscescscceecs ecccce eces 20.00 
Extra plate beef, 200 Ib. bbls....... Decnaees 21.00 
COOPERAGE. 

Ash pork barrels, black iron hoops........1.50@1.52%4 
Oak pork barrels, black iron hoops........1.70@1.72%4 
Ash pork barrels, galv. iron hoops....... By 70@1.72% 
Red oak lard tierces.........++-+00% Prerey 17 

White oak lard tierces...........+++e++++2,85@2.40 

White oak ham WANNER sits cease tewenta 2.70 
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OLEOMARGARINE, 


Highest grade natural color animal fat mar- 
garine in 1 lb. cartons, rolls or anne 












Se CE vec ccccces shensegeen cones @25 
White animal fat margarine in 1 Ib. * car- 
tons, rolls or oe f.o.b. Chicago....... ea 
Nut margarine, 1 lb. cartons, f.o.b. Chicago 21 
(30 and ~~ Ib, solid packed tubs, 
c per lb. less.) 
Pastry deemmiataiee 60-lb. tubs, f.o.b. 
GHIEREO ivccccvccccese Cecereseevescesoes @16 
DRY SALT MEATS. 
Extra short clears @19% 
Extra short ribs. — @19% 
Short clear middles )-Ib. avg.. oe @19% 
«Clear bellies, 14@16 Maa i6 at oe slew ealeue (23 
Clear bellies, 18@20 Ibs..............e000. @ 22% 
Clear bellies, 25@30 Ibs... ........cecececes @21% 
Rib bellies, 0@25 RAG re ae eae @21% 
Rib bellies, 25@30 Ibs........ccecccccceces @21% 
Fat backs, "10@ ET a PE eck ie ak cewaates @16% 
“Wat backs, 12@14 Ibw.........5..ceesiccncs @16% 
Ee Ey SUI UES oisak cea ancnciceerawanes @17% 
ee I orciar 5 ara cuo wd a ca prd mace emai a @17T4 
MEER cova vind ccna ce waocadakabenaee noniteets @14%4 


WHOLESALE SMOKED MEATS. 












Regular hams, fancy, 14@16 Ibs........... @31% 
Skinned hams, fancy, “ey SEF oF @33% 
Standard re pd hams, 12@16 Ibs......... @29% 
Ss ioc enc cknsbkdéts cncceseis @20 
Standard = Ang 4@8 WR ict ctacdcnandvecetas 33 @35% 
Standard bacon, 12@14 Ibs................ 334% @35 
Standard bacon, 12@14 Ibs.............4 @33 
Standard bacon strips, 6@7 lbs............ @33 
Cooked hams, choice, skin on, surplus fat 
peepee ect 0 25ers @43 
Cooked hams, choice, skinned, surplus fat 
cekpenane abeed chedhnadindeqcadsaéant 44 
oa hams, choice, skinless, surplus fat e 
Cooked picnics, skin on; surplus fat ee be 
Cooked picnics, skinned; surplus fat off. @26 
Cooked loin roll, smoked..............0..4. @48 
ANIMAL OILS. 
8 re era ee 19% @20 
Extra winter strained lard................ 19 @19% 
PE Sa vnacdwidcacocsseesne -14 @14% 
Extra No. 1 lard 1384%@1: 3% 
No. 1 lard oil.. 13 @138% 
No. 2 lard oil... 2%@13 
Pure | neatsfoot “oil Dinah 4s walk ke tok Ka eltaenare ala 144@14% 
ere eer 184% @13% 
ell SER ee ere 138 @138% 
Pe eee ree eee 13 @13% 
FERTILIZERS. 
MURS a a's tesiesieg.e gash gd eames 4.60@ 4.75 
PE hitcd se adwerdewheeseaeaneaneh 3.65@ 3.75 
Ground tankage, 11 to 12%.............- 3.40@ 3.50 ‘ 
Ground tankage, 6 to 10%................ 3.00@ 3.30 
Crushed and unground tankage... -. 2.75@ 3.25 
Ground raw bone, per ton...... 34.00@38.00 
Ground steamed bone, per ton 30.00@32.00 
Unground steam bone........ - -25.00@28.00 
Unground bone tankage............seee0e 18.00@20.00 
HORNS, HOOFS AND BONES. 

* No. 1 horns, 75 Ibs. average........... 275.00@300.00 
No. 2 horns, 40 Ib. average............ 175.00@200.00 
WO. BS WOTRBe 6c occcccss srccscccccccccce 100. 125.00 
Hoofs, black and striped.............. 45.00@ 50.00 
EY nat sda cinta benendces<e-ne 70.00@ 75.00 
Round shin ee re 90.00@100.00 
Round shin bones, lights and med..... 55.00@ 65.00 
SOO TAD sccccccedccccctceceseweens 50.00@ 55.00 
Light flats ...ccccccccccccece 40.00@ 45.00 
Thigh bones, heavies....... 90.00@100.00 
Thigh bones, lights and med 85.00@ 90.00 
TRIGIGG BORGES ccdascccovexcccsseeces ..OOen 60.00 

Note—These quotations anely to No. 1 product, 


which must be assorted, free from grease spots and 
cracks, hard and clean, uniform as to cut and weight. 
Packed in double bags and carload lots. Quotations 
on unselected stock will be found in ‘Packinghouse 
By-Products Markets’’ reports on another page. 


LARD (Unrefined). 


Prime steam, cash tierces............... @17.50 
REO MOONE BOONE Ss og vcas «4's oe eae @16.75 
ATT Tee Poe oe eee @16.62 
Neutral IArds .....0.0scccceccccccccccses @20.50 
LARD (Refined). 
Pure lard, kettle rendered, per Ib....... @17.50 
a: Da, CON sos daiale'e nina vad oe veed @17.25 
OIE — akin an vaqincasines wbnede sean @12.00 
OLEO OIL AND STEARINE. 
ONG: GAL, WEBRSS ida So ses aided cetsaue 13% @ 
a | Se eee epee eee ree 13 ot 
UMD IIs. & CIAO GES es ccictvesectusdedeeusy 13 @13% 
Prime No. 3. Obn0 G8hs.. cccccccuccccsovees se 12 oe 
TOG ee SE Ma ce cigs ckhacdeueyeaaaeenonnee 114%@12 
Prime oleo stearine, edible................ 1384%@138% 
TALLOWS AND GREASES. 
Edible tallow, under 2% acid, 45 titre..... 10460 
Fancy tallow, under 2% acid, 43 titre...... 9%@10 
“No. 1 tallow, basis 10% f.f.a., 42 titre..... 94 @ 9% - 
No. 2 tallow, basis 40% f.f.a. 40 titre..... 8%@ 8% - 
Choice white grease, max. 4% acid, loose, 
eee ee SP eee Aer ee 12% @13 
~ B-White grease, max., 5% acid............ 94%@ 9% 
Yellow grease, 12-15 f.f.a See wa eucee eENeOS 9 9 
Brown grease, 40 f.f.a...........0ccceeeese 8%@ 8% 
VEGETABLE OILS. 
7 — seed ofl—in beeps f.0.b. Val- 
OY POINTS 2... cc cecacivvccccccvesccscces 
White Geoderiasd, in bbis., ts c.a.f. Chicago. 12 13 
Yellow, deodorized, fm: DING y 0's oss ce neccccess 4 
Soap stocks, 50% f.f.a. Coa, f.o.b, mills. . 3 
Corn oil in tanks, f.0.b. bbls........-..++. 95%@ 9 
Soya Bean oil, sellers’ tank, f.o.b. “coast.... 11 
Cocoanut oil, sellers tank, f.0.b. coast... .. 9 may 
Refined in bbls., c.a.f. Chicago.........006 @12 
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THE NATIONAL PROVISIONER 


July 18, 1925. 


Retail Section 


How Does Retailer Figure Prices? 


Only Safe Way to Assure Profit 
Is to Make Regular Cutting Tests 


Did you ever realize how much dif- 
ference there is between profits figured 
on cost and on selling price? 

Which way do you figure, Mr. Re- 
tailer? 

What difference does it make what 
meats cost, if you do not make a profit 
on the price you get for them? 

A test on a side of beef made in a 
representative retail meat market in 
an Eastern city showed the gross per- 
centage return on cost to be more 
than 45. But this gross return, when 
figured on selling price, was. only 
slightly over 31 per cent. 

Out of this 31 per cent expenses of 
every description had to come before 
the retailer knew what his net profit 
was. 

Must Make Cutting Tests. 

Gross profit does not mean much, if 
expenses eat it all up.. Neither does 
profit made on a few cuts of meat mean 
much, if money is being lost on the 
other cuts sold. 

The only way to be sure what you 
are getting out of a side of beef is to 
make cutting tests, similar to the sam- 
ple tests shown in this article, and 
similar to those appearing from time to 
time in THE NATIONAL PROVISIONER. 

The up-and-coming retailer wants to 
know not only what his beef costs him, 
but what he can ask per pound for each 
cut, so as to pay the original cost and 
his expenses and make for himself a 
net profit. 


Salesmanship is Needed. 

If he is a merchant, instead of a mere 
order-taker, he will use extra efforts to 
dispose of the cheaper cuts. The popu- 
lar cuts will sell themselves. He has 
to be a real salesman to sell the others! 


The following installment of the report on 
the survey of retail meat markets, made by 
the U. S. Department of Agriculture,, con- 
tains some good points on making tests, mer- 
chandising beef, and avoiding waste. 


Previous installments of this report have 
appeared in the issues of THE NATIONAL 
PROVISIONER of June 20 and 27, and July 
4 and 11. 

This report was made by W. C. Davis, of 
the U. S. Bureau of Agricultural Economics, 
assisted by K. B. Gardner and L. A. Adams. 


Spread Between Cost and 
Selling Price 


The question of spread between the 
market value of live animals and retail 
prices of meat is a vexatious one to the 
producer. In order to make a minute 
analysis of this problem, very careful at- 
tention was given every factor which con- 
tributed to or influenced the spread. ° 

All comparisons of prices purporting to 


show the spread which has come to our 
attention were based on retail prices of 
some of the so-called preferred cuts. This 
does not constitute a basis from which 
logical or sound conclusions can be 
drawn. 

Retail prices of ALL cuts must be in- 
cluded, and an average price for the car- 
cass must be determined. 

Percentage yields of all retail cuts, and 
gross results based on prices prevailing 
in a market in Washington, D. C., on the 
date the test was made, are shown in Table 
I on the opposite page. 

Blame Retailer for Price Spread. 

The reasons generally advanced for the 
spread in the past have put the burden of 
the responsibility on the consumer. While 
a disproportionate demand for certain cuts 
does influence the spread between prices 
of those particular cuts and the price of 
the live animals, yet the responsibility 
does not lie entirely with the consumer. 

A large percentage of retailers are 
equally to blame, particularly the type of 
retailer who lacks initiative, salesmanship 
and merchandising ability, and who might 
be classed in a general sense as among the 
“order-takers.” 

The study has proven conclusively that 
efficient stores as a rule handle a propor- 
tionate number of fores and hinds, and 
are able to maintain a relatively close price 
relation between prices of so-called “pre- 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You are working in the dark 
if you do not! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THE Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 


Please send me copy of reprint on “Cut- 
ting Tests for Retailers.” 


Name ......... 0000650 ceccreccosces eccccce 
Btreet .....eecccecses ee eC eecccccccccccs 
City ..... ececcccccccccs TETTTTETT ITT Tre 


Enclosed find 5 cents in stamps. 











ferred cuts” and cheaper cuts, not usually 
out of proportion to their value. 

Efficient Retailer Didn’t Waste Meats. 

In all stores whose owners lacked a 
practical knowledge, the study has shown 
either an unusually wide spread between 
cuts which were called for and wholesale 
costs, or a tremendous waste of edible 
meats from the so-called cheaper cuts. 

In some relatively small stores doing 
a business close to $25,000 per year, 
monthly accounts covering fat, bone and 
trimmings sold to rendering companies 
ran as high as $165. On the other hand, 
stores with like volume were found whose 
monthly accounts with renderers were as 
low as 94c. In the former case the spread 
was usually wide and in the latter very 
narrow. 

Too Much Trimming Loss. 

Another factor which contributes to the 
spread is that of aging ribs and loins to 
an unreasonable degree. This involves 
varying degrees of trimming in proportion 
to length of time in storage and natural 
shrinkage. 

In the case of beef loins, trimming and 
shrinkage equal approximately 20% of the 
original weight of the loin. This increases 
the spread proportionately. 

The results of cutting tests on a beef 
loin of good quality is shown in Table 2. 


TABLE 2—CUTTING TEST: 
STEER BEEF LOIN. 


Grade good (not aged). From side 
weighing 291 lbs. Weight of loin (incl. 
kidney) 51 lbs. Percentage of side 17.527. 


Per cent Retail Value 


Retail Cuts Weight of side Price Total 


Binteim steak ..cscccsvceses 22 7.560 -32 7.04 
Porterhouse steak ......... 17% 6.014 38 6.65 
ET «96 s%00s cnet eeantnesd 1 .344 15 15 
DE cakocsasinecseeccecnbes 9% 3.265 01% ~~ =«-«.14 
BPO POLL err ee 1 -344 00% «.00 
Cutting wastes ............ 0 0 0 0 
51 =:17.527 $13.98 

Less wholesale cost, 51 Ibs, @ 22c.......... 11.22 
CRE ION oo a oo o's ono oi5 coc cer wceocccdese $ 2.76 
Gross p.c. of profit on costs............+++- 24.59% 
Gross p.c. of profit on sales.............2+++ 19.74% 


{The next installment of the report will 
discuss the relative efficiency of different 
types of retail meat markets, and some fac- 
tors which affect meat consumption.] 


a cen 
LIVE TOLEDO RETAILERS. 


The Toledo Retail Meat Dealers As- 
sociation will have their annual outing on 
Wednesday, August 5th, and have charter- 
ed the steamer Greyhound for a trip to 
Cedar Point. 

At the last regular meeting, the Assoc- 
iation affiliated with the Better Business 
Bureau. Fraud and misrepresentation in 
advertising are two points on which the 
Association will co-operate very strongly 
with the Better Business Bureau. 

The Wednesday noon-day luncheons are 
growing more popular every week. Two 
hours of round-table discussions at these 
noon-day luncheons are bringing about an 
increased attendance, and many points of 
interest are discussed. 


Ye 
What are the yields in cutting 
carcass beef, New York or Phila- 
delphia style, compared to the 
Chicago method? Ask THE 
BLUE BOOK, the “Packer’s En- 
cyclopedia.” 
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TABLE I—WHOLESALE AND RETAIL CUTTING TEST. 
Close Side Steer Beef—Grade Good. 


Weight of side, 310 Ibs. 
Weight of forequarter, 163 lbs. 
Weight of hindquarter, 147 lbs. 


Quartered all ribs on forequarter. 
Percentage of side, 52.58 per cent. 
Percentage of side, 47.42 per cent. 


Yields and Percentages of Wholesale and Retail Cuts. 


Wholesale Cuts. 





























FOREQUARTER. 
Weight. % of side. 
Obnck (inc. meck)....6.00ecc0s 6314 20.484 
MD AT GED ove acne ccccvesccenee 30% 9.889 
Aaa ee Serer es 43 13.871 
ET EEA POT reer lire 25% 8.226 
Cutting Ter eee ee % -161 
RARER Ree Lor Ces 163 52.581 
HINDQUARTER. 
Weight. % of side 
Tin (IPOMGR) ok 5 0.5.5 5 ccc. o diss 50 16.129 
MIR INE oi cciecanddeas ea ae 12 3.871 
Round aw Mat p.nd Stale bee daw Bia S's 72 23.226 
PSE re rr ee 13 4. ~ 
Cutting RIG 8.655.654 6 eines 0 
OG: Fy eae ine U6 Ka bone sae 147 47.419 
Retail Cuts. 
CHUCK, 63% Ibs. 
Per cent 
Weight. of side. Price. Total 
Chuck roasts....... 35 11.290 16 $5.60 
Cross rib roast..... rf 3.952 22 2.70 
Boneless neck...... 10 3.226 12% 1.25 
Lean trimmings. . 1 .3823 12% 13 
WD hea c9.03 ss 1 BY 1.693 00% .03 
Cutting waste...... 00 -00 00 -00 
WHE ca dscutess 63% 20.484 $9.71 
RIB, 30% Ibs. 
Ribs (1st & 2d cuts)16% 5.323 30 4.95 
Ribs(3rd & 4th cuts)13 4.193 25 3.25 
Ree Prey rey .323 -00 
Cutting waste......... ee = 
WONG no's sdeweese 30% 9.839 $8.20 
re PLATE AND BRISKET, 43 Ibs. 
Roast (boned, neg. 
| 3.548 14 1.54 
Lean trimmings. . by 2.177 12% 84 
Stew beef (plate) . 20% 6.613 10 2.05 
MND 3 as S08 2% .807 00% -O1 
Bvteket fat......... 2 -645 00% 01 
Cutting waste...... % -081 -00 -00 
WES cicvesacrs 48 13.871 $4.45 
































SHANK, 25% Ibs. 
Per cent 
Weight. of side. Price. Total 
Shoulder clod....... 10% 3.468 22 2.37 
— meat. ~. 4% 1.532 15 <an 
| eee 9% 3.065 -00% -05 
Cutting waste % -161 -00 -00 
De sic cece s AE 8.226 $3.13 
LOIN, 50 Ibs. 
Per cent 
baie of side. Price. ‘Total. 
Sirloin steak. 26020 8.064 «32 $8.00 
Porterhouse steak. td 4.516 38 5.32 
BBS 9% 3.065 00% -05 
So Sere errr err 1% .484 00% -01 
Cutting waste......... one 
TORRE oid ccsce 50 16.129 $13.38 
SIRLOIN TIP, 12 lbs. 
Sirloin tip steak.... 8 2.580 32 2.56 
ae 3% 1.210 -28 1.05 
Cutting waste...... % 81 -00 -00 
MDE. cc teevistiacs 12 3.871 $3.61 
ROUND, 72 Ibs. 
Bottom round steak. =e 5.726 -25 4.44 
Top round steak. . 6.129 .30 5.70 
Horse shoe roast 2.016 15 -94 
Rump roast .839 -22 3.30 
Lean trimmings 1.290 12% .50 
ME o s.aig wre'a-ow'0's 0 3.226 00% .05 
Cutting waste......... ars sia eae 
ee eee 72 2 23.226 $14.93 
FLANK, 13 lbs. 
Flank steak........ 1 .323 25 25 
Lean trimmings.... 8 2.580 12% 1.00 
eo aa 4 1.290 00% -02 
WOE cv cewdssets 13 4.193 $1.27 
TORE TOtMI) VAMOS... sieiciccicwaee acd’ $58.68 
Less wholesale cost............... 40.30 
GLOMN TNBIBM isis wees ia pcctess $18.38 
Gross percentage of profit on 
COB 6 bic ccvies ccecececcccnes 45.61 per cent 
_ percentage of profit on 
OEE ee a ee 


31.32 per cent 
13 cents 
18.96 cents 


Wholesale cost per Ib.............. 
Average retail price............... 








Tell This to Your Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade, Cut it out and use it. 











“DIFFERENT” RED HOTS. 


One of the most popular products in 
the meat market is the “red hot” or 
frankfurt. Most housewives, however, 
would be glad to learn about new ways 
to serve this delicious product. 

Here are some new recipes, prepared 
by Miss Gudrun Carlson, director of the 
Department of Home Economics of the 
Institute of American Meat Packers. Sug- 
gest them to your customers. 


Hot Slaw with Frankfurts.——Boil cab- 
bage in salted water 15 minutes. Drain 
off the water, put cabbage in the frying 
pan and cook 5 minutes with a little 
bacon fat. Season well and place on plat- 
ter or large vegetable dish. Over the top 
lay frankfurts which have been heated 
well in hot water. 


Broiled Frankfurts with Bacon.—Sim- 
mer frankfurts 15 minutes. Slash them 
open about 2 inches lengthwise and force 
several small pieces of bacon into the slit. 
Place in open baking dish in oven for a 
few minutes until bacon is cooked. 

Baked Frankfurts—Simmer frankfurts 
15 minutes. Prepare mashed potatoes as 
follows: Add 1 egg, beaten well, to each 
2 cups of mashed potatoes. Mix well and 
combine 3 tablespoons grated cheese with 
it. Season to taste. Place the potatoes 
in a baking dish, lay the frankfurts over 
them and bake about 6 or 7 minutes in a 
hot oven. 


> 


The Retailers’ Convention 

Retail meat dealers from all over the 
country are planning to make a combi- 
nation vacation and business trip to 
Omaha, Neb., the week of August 3. They 
will be busy attending the sessions of 
the fortieth annual convention of the Na- 
tional Association of Retail Meat Dealers, 
August 3-7, and enjoying the many social 
functions to be held in 
the convention. 

A special through train will bring the 
New York delegates. It is planned to 
have this train leave New York at 5:30 
p. m. on August 1, arriving in Chicago in 
time to connect with the Chicago special, 
which will leave at 6 o’clock Sunday even- 
ing, August 2. This will bring the visitors 
to Omaha at 8 o’clock Monday morning. 
Special trains from other points are also 
being planned. 

Reduced rates on the convention certifi- 
cate plan will be granted. Ladies are 
invited and urged to attend. Many of the 
convention visitors are planning to con- 
tinue their trip into Colorado and other 
scenic sections of the Rocky Mountain 
region. 

Any retailer of meats is welcome to the 
open sessions of the annual convention, 
and the program is so planned that every 
one will be well repaid for the time and 
money spent. 

The subjects of importance to be taken 
up at the convention are aid of federal 
government, stimulation of meat consump- 
tion, book-keeping for retailers, economy 
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Can You Answer 


the Most Important 
Questions in the Re- 
tail Meat Business? 


IF YOU PAY 14c for a side of beef, 
what should be the Selling price on 
Round, Sirloin or Chuck Steak or on 
any other cut so as to give you 25% 
GROSS PROFIT? (20% for overhead 
and 5% net profit.) 


CAN YOU ANSWER THIS COR- 
RECTLY ? 


Let the Retailer Ready Reference 
answer it for you—take guess work 
out of your business—sell at Right 
Prices and know what you are doing. 


The Retailer Ready Reference 
Charts show practically all cuts of 
meats in 31 charts, all figured out as 
to different percentages, costs and at 
a selling price to yield 25% on the 
sales price and on the cost price, and 
besides the total is also given. 


All Figured Out for You 


It has required years of compiling 
by an experienced practical retailer. 
Although cuts and percentages vary 
as to locality, grade of meat or method 
of cutting, the total result should not 
vary. : 

By using these 31 charts in your 
business you will discover that it is 
profitable to use a pencil once in a 
while instead of knife and cleaver. 


The price of these 31 charts is so 
low that you can’t afford not to have 
them. 


Sent anywhere upon receipt 


of $5.00 
For sale by 


THE NATIONAL PROVISIONER 


Old Colony Bldg. Chicago, Ill. 








in business, retailer-packer cooperation, 
activities of the National Live Stock and 
Meat Board, how to meet changing trade 
conditions, and many others. 

In addition to all of the good and thc 
pleasure afforded by the convention, it 
should not be forgotten that the expense 
incurred in attendance can be charged up 
against income tax, and is deductible, says 
National Secretary John A. Kotal. 

pea ee 


KEEP ’EM GOING. 


One word won't tell you very much, 
You’ve got to keep on talking; 

One step won’t take you very far, 
You’ve got to keep on walking; 

One inch won't make you very tall, 
You’ve got to keep on growing; 

And just one ad, won’t do it all— 
You’ve got to keep ’em going. 

—Retail Selling. 
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New York Section 


Philip L. Reed, treasurer of Armour 
and Company, Chicago, was a visitor to 
the city this week. 

W. A. Lynde, general manager of Wil- 
son & Company in the New York district, 
has left for a ten days’ trip to Maine. 

Mrs. Louis Goldstein, a member of the 
Ladies’ Auxiliary, United Master Butchers 
of America, has returned from a week's 
stay at Milford, Conn. 


Henry Wicke, brother of A. C. Wicke, 
and former vice-president of the A. C. 
Wicke Manufacturing Company, died last 
Sunday following an operation. Mr. Wicke 
was buried from his home in Floral Park, 
L. L., on Wednesday. 


Max Phillips, who has been in the cas- 
ing business for many years and is well 
known among the trade, has gone into the 
life insurance business, being connected 
with the Mutual Life Insurance Company, 
at 165 Broadway, New York. 


Lawrence Eschelkacher, son of Mr. and 
Mrs. Joseph Eschelbacher of Washington 
Heights, a member of the United Master 
Butchers of America and in charge of one 
of his fathers markets, is spending a vaca- 
tion at Camp Carlisle, Mount Beacon, 
New York. 


F. W. Pratt, assistant to district man- 
ager H. L. Skellinger, Wilson & Company, 
New York, is starting a vacation to-day. 
He will visit his mother in Boston, and 
with his wife and son will enjoy the auto 
trip down through Providence, R. I. and 
on to Cape Cod 


Max Heilman, manager of the Empire 
branch of Wilson & Company, New York 
City, left for a trip to the Pacific Coast 
on July first. He arrived in Chicago on 
July 4, visiting the companys plant. Reach- 
ing San Francisco the jatter part of last 
week, cards are now being received, telling 
of the wonderful trip he had. 


The following is a report of the New 
York City Health Department of the 
number of pounds of meat, fish, poultry 
and game seized and destroyed in the 
City of New York during the week end- 
ing July 14, 1925, Meat, Manhattan, 8,026 
Ibs.; Brooklyn, 405 Ibs.: total 8,431 Ibs. 
Poultry & Game, Manhattan, 250 Ibs. 


The New York office of the Diamond 
Crystal Salt Company under the direction 
of J. J. LeClare, sales manager, has just 
concluded one of its most successful sales 
meetings. All of its representatives under 
the supervision of, the New York office, 
which serves the territory comprising a 
large portion of New York State, New 
Jersey, Pennsylvania, Delaware, Mary- 
land, District of Columbia, etc. were 
present. 


Leon Dashew, attorney-at-law, who has 
been prominently identified with the meat 
trade for a number of years, is now nicely 
located in his finely equipped offices over- 
looking Fifth Avenue. Attorney Dashew 
moved from 15 Park Row to 230 Fifth 
Aventie in order that he might be more 
centrally located in larger offices and 
better serve his large clientele, which ex- 
tends from West Washington Market to 
44th Street. 


LOCAL AND PERSONAL. 


Tittle Brothers meat market, 422 Main 
St., Racine, Wis., was recently damaged 
by fire. 

The Hanson and Schweitzer meat mar- 
ket will open shortly at Racine, Wis. 

The Pure Food Store, a combination 
grocery and meat market, will soon be 
opened at High St. and Orchard Rd., 
Sheboygan, Wis. 

,Louis Wambachern has purchased the 
meat business of Henry and John Huel- 
ting at Carlinville, Ill. 

The Geottler grocery and meat market 
will soon be opened at 1178 Seminary St., 
Galesburg, III. 

The Fox Valley Packing Co. has pur- 
chased the meat market of Nels A. Ben- 
son at So. Batavia, IIl. 

Bert Simons has purchased the meat 
business of Ude Blakslee at Grand Ledge, 
Mich. 

C. H. Chudacoff has purchased the 
Egger and Seidl meat market at Menom- 
inee, Mich. 

Max Nash will open a meat market at 
Tracy, Minn. 

O. W. Holmes has purchased the meat 
business of Otto Gardner at Atkinson, 
Neb. 

Eldon Ward will open a meat market 
in the Walworth Bldg., Boscobel, Wis. 

Mathew Reuther has purchased the 
Cudahy meat market at 39 So. Main St., 
Janesville, Wis. 

Walter Lercher has sold the Arvada 
Cash Market, Arvada, Colo., to B. Gal- 
lagher. 

H. J. Probst has purchased the City 
Meat Market at Adel, Ia., from Pat 
Hutchins. 

T. A. Williamson will open a meat 
market in the Marlin Cash store at Scotts- 
bluff, Neb. 





Retail 
Bookkeeping 


How do you keep books, Mr. 
Retail Meat Dealer? 

You can’t run a successful meat 
shop today without good book- 
keeping any more than you can 
without scales! 

Roy C. Lindquist’s articles on 
book-keeping for retailers, which 
ran serially in THE NATIONAL 
PROVISIONER, have been reprinted 
in handy eight-page size. They 
are the best things ever written on 
this subject. 

Subscribers may have a copy 
free. To others they are 25c each. 

Fill out and return the follow- 
ing coupon, with a 2c stamp: 


The National Provisioner, 
Old Colony Bldg., Chicago, 111. 


Please send me a copy of “Bookkeep- 
ing for Retail Meat Shops,” by Roy C. 
Lindquist. 


Ee ne ey ee Te Pet 


Price, 25c. Subscribers, 2c stamp. 











J. E. Roulard will open a meat market 
at 6511 California Ave., Seattle, Wash. 

Gordon Wilson has purchased the City 
Meat Market, Sunnyside, Wash., from J. 
G. Soden. 

KE. L. Nance has sold the Idaho Meat 
Market, Spirit Lake, Ida., to E. J. Revier. 

D. C. Demasters has purchased the 
meat business of T. Lunders at Lewis- 
ton, Ida. 

The meat market of Brown & Fountain, 
Winchester, Ida., was recently destroyed 
by fire; estimated loss, $8,000. 

Arthur P. W. Wentworth is adding a 
meat department to his store at Tulatin, 
Ore. 

Ernest N. Robichaud has purchased the 
meat and grocery business of W. A. 
Brown at Florence, Wis. 

H. W. Bose has sold his meat and groc- 
ery business at 3922 Ames Ave., Omaha, 
Neb., to Arthur L. Massengarb. 

E. E. Matson & Sons are adding a meat 
department to their store at Smith Center, 
Neb. 

Earl Newport is adding a meat depart- 
ment to his grocery business at Eureka 
Springs, Ark. 

Michael Seiwold has purchased the 
meat business of Floyd Tabor at St. 
Mary’s, Kans. 

F. O. Wheeler will add a meat market 
to his grocery store at Sterling, Kans. 

Bishoff & Son will engage in the meat 
business at 920 Valencia St., San Francis- 
co, Calif. 

Paul H. Smith has purchased the meat 
market at 1903 Yandes St., Indianapolis, 
Ind. 

A new meat department will be added 
to the Caulfield market at East Pestluma, 
Calif 

Donaldson & Co. will add a meat de- 
partment to their grocery store at 806 
Center Ave., Butler, Pa. 

George Kreiger has purchased the 
Columbus Grove Meat Market, Columbus 
Grove, Ohio, from Harm Allen. 

E. Bollinger and Son will open an up- 
to-date meat market at 104 Carlisle St., 
Hanover, Pa. : 

Mumford & Son will open an up-to-date 
meat market at Troy, Ohio, within a short 
time. 

Jack Smith has purchased the Farmers’ 
Produce Co., Ipswick, S. D., from S. F. 
Aldridge. 

Lon Marett will open a meat market in 
the Marett Grocery at Grand Saline, 
Texas. 

E. P. Ketron and E. H. Schell will open 
a meat market at Greenville, Tenn. 

Horn’s meat market, Camden, Tenn., 
was badly damaged by fire recently. 

Edward Bauer recently purchased the 
meat market and grocery at 1043 West 
New York, St., Indianapolis, Ind. 

J. H. Kemper will establish a meat 
market at Harrisonville, Mo. 

Miller’s meat market, Pryor, Okla., was 
damaged by fire recently. 

H. M. McCrone will open a meat market 
at 1 Topper Av., Ashtabula, Ohio. 

Hugh Holyfield has purchased the Star 
meat market, Delta, Colo., from Allen 
Pittser. 

Stege & De Friend have purchased the 
Pacific Market at Lancaster, Cal. 

C. A. Carlson has purchased the Davis 
Meat Market at Sunnyvale, Cal. 

The Superior Grocery Co. have added a 
meat department to their grocery store 
at Boise, Idaho. 

L. McGlynn and Russell Fritz, who 
recently purchased the grocery store at 
645 Eighteenth St., San Pedro, Cal., will 
add a meat market to the store. 
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CREDIT MEN ORGANIZE. 


The secretary of state has issued a 
certificate of incorporation to the Amal- 
gamated Hotel & Restaurant Supply 
Credit Association, Inc., of New York 
City, the objects of which association, as 
set forth in the articles of incorporation, 
are: 

“To foster the interest of credit men 
of supply houses catering to the hotel, 
restaurant and allied trade; to reform 
abuses relative to granting credit; to 
diffuse accurate and reliable information 
as to the financial and credit standing of 
hotels and restaurants and businesses of 
a like nature; to settle differences between 
its members and their customers; to 
provide means for economical adjustments 
of insolvent estates; and to promote a 
more enlarged and friendly intercourse 
between the credit men of supply houses 
and the trade which they sell.” 

At the first meeting of the new associa- 
tion, of which all of the leading hotel and 
restaurant supply houses are members, the 
following directors were elected for the 
period of one year: Harry V. Chasan, 
Conron Brothers Co.; Arthur L. Ludolph, 
Austin Nichols Co.; John A. Earl, Sr. 
House of A. Silz; William F. Vosseler, R. 
C. Williams & Co., and James A. McHugh, 
Gotham Hotel Supply Co. 

The temporary offices of the associa- 
tion, until permanent location can be 
secured, are in the rooms of the New York 
Credit Men’s Association. 

Prior to the organization of this asso- 
ciation there was no agency provided to 
regulate the extension of credit to hotels 
and restaurants though this has 
sorely needed and much desired. Member- 
ship fees in the association are $50 a year, 
and it is expected that eventually all of 
the hotel and restaurant supply houses 
will be members of this association. 


fo 
How should a refrigerator car be pre- 
pared and chilled before loading beef? 
Ask THE BLUE BOOK, the “Packer's 
Encyclopedia.” 


been: 
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BACK IN CASINGS GAME. 
Martin D.-Levy, assistant secretary of 
Schaffner Bros. Co., Erie, Pa., and active 
in recent years in every forward packing- 
house movement, has gone back to his old 
love, the casings business. He has re- 


sumed former association with Berth. 





MARTIN D. LEVY. 


Levi & Co. and will represent them in 
Ohio, Pennsylvania and adjoining terri- 
tory. 

It was in 1900 that Mr. Levy first went 
with Berth. Levi & Co. He spent 16 years 
with this firm and then left it to enter 





E. W. SKIPWORTH 


TRAFFIC si: 


Analyzed — Packers Ev- 
erywhere are 

012-914 Webster Bldg. 

“Across from the Board” 


Clients 
CHICAGO 











A. C. Wicke Mfg. Co. 


Reliable Butcher Fixtures and Supplies 


Special attention given to cork and cement refrigerators 
Cold storage installations and complete market equipment 


NEW YORK CITY 


Salesrooms: Main Office and Factory: Bronx Branch 
207 East 48rd St. 406 East 102nd St. 714 Brook Ave. 
Vanderbilt 8676 Atwater 0880 Melrose 7444 
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the packing business with the Schaffner 
Bros. Co. at Erie, Pa. Martin soon ac- 
quired the reputation of being as smart 
a packer as he had been a casings man. 
3ut last March came the death of his 
intimate friend, Maurice Farkas, who rep- 
resented Berth. Levi & Co. in his territory. 
The officials of the company finally per- 
suaded Levy to give up meat packing 
and go back to the old line, to fill the 
vacancy caused by death. He confesses 
that he is happy again, back in the old 
line, and the trade is glad to see him. 


GLOEKLER "== 
65 YEARS MANUFACTURING BUTCHERS’ EQUIPMENT 


ee 
Refrigerator Display Cases 
Meat Racks 

Shelving and Counters 
Cutting Benches and 


Everything You 
Need For A 
Successful 
Market 


Write today for latest bulletins. Get 
your name on our Mailing List 


BERNARD GLOEKLER CO., 
“Pioneer Manufacturers of 
Refrigerator Display Cases” 


1627-29-31-33 Penn Ave., 
Pittsburgh, Pa. 


KLE PITTSBURGH 


65 YEARS MANUFACTURING BUTCHERS’ EQUIPMENT 
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For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM... BELL CO. 
BOSTON MASS. 


jE 


DROUODUD ERGO DEED OUDGUUETUNT ES 


PUTCO 


STevvnucenvnuneesnvursevnivensninnnny 








In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. 


Importers ty PICES Grinders 


Butchers Mills Brand 


t e 
40 years reputation among packers for quality 


Philadelphia, Pa. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, medium 
Cows, canners and cutters 
Bulls, bologna 


LIVE CALVES. 


prime, per 100 lbs 
fair to good 
culls, per 100 lbs 


LIVE SHEEP AND LAMBS. 


per 100 ibs 
fair to good, per 
per 100 Ibs. 


LIVE HOGS. 


veal, 
veal, 
veal, 


Calves, 
Calves, 
Calves, 


12.00@12.50 


7.00@ 7.50 


Lambs, prime, 
Lambs, 
Sheep, 


@16.00 
14.50@15.75 
3.50@ 7.50 


Hogs, 
Hogs, 
Hogs, 
Hogs, 
ame, Meer FO pemmOs.. .....ccccccscveses 


heavy 
medium 


14.65@ 14.75 
@14.50 
@14.50 

14.50@ 14.60 
@14.25 

11.75@12.00 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native, heavy 
Choice, native, light 
Native, common to fair 

WESTERN DRESSED BEEF. 

Native steers, 600@800 Ibs 
Native choice yearlings, 400@600 Ibs 
Western steers, 600@800 lbs 
Texas steers, 400@600 Ibs 
Good to choice heifers 
Good to choice cows 
Common to fair cows..... onapd Woebaseesbe 
Fresh bologna bulls 


BEEF CUTS. 


Western. 

CS 0, but non ohn ae doe 20 @24 
No. @22 
No. @18 
No. @32 
No. 27 @29 
No. @20 
No. 1 2 i 7 @28 
@25 

No. i @22 
No. @20 
No. @16 @20 
No. @14 @18 
No. @16 @15 
No. 2 chucks @16 @13 
io. 3 chucks @14 : @12 
Bolognas @ 6 10 @l11 
Rolls, reg., G@8 Ibs. avg..................22 @28 
Rolls, reg., 4@6 Ibs. avg.......-..see00+2-17 @I18 
Tenderloins, 4@5 Ibs. avg................-6€0 @T0 
Tenderloins, 5@6 Ibs. avg............22+++-80 @0 
Shoulder clods .......... coscccoceccecdD @il 


DRESSED CALVES. 


@22 
@23 
@20 


@21% 


@ 19 
@15 
@21 
@14 
@12 
@10 


City. 
@228 
@25 
@22 
@34 
@30 
@28 
@28 
@25 
@23 
@22 


@22 
@20 
@17 
@l4 


@19% 
@19% 
@20% 
@21 
@21 


DRESSED SHEEP AND LAMBS. 


Tambs, choice spring...................... 30 @31 
Lambs, poor grade @30 
@18 
@17 
@16 


SMOKED MEATS. 


Hams, 8@10 lbs. avg 
Hams, 10@12 Ibs. avg 
Hams, 12@14 Ibs. avg @28 
SD OE NE aos cececscesccnsesecses 9 @20 
18%@19% 
20 @20% 
85 @3s 
38 @40 
33 @34 
es SOE, MOET, on 20 n cc awhepabanveee 29 @30 
Pickled bellies, 10@12 Ibs. avg............. 25 @26 


@29 
@28 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ib. avg. .2 
Pork tenderloins, fresh . 
Pork tenderloins, frozen, . 
Shoulders, city, 10@12 lbs. avg 
Shoulders, Western, 10@12 lbs. avg 
Butts, boneless, Western 

Butts, regular, Western 

Hams, city, fresh, 8@10 lbs. avg 

Hams, Western, fresh, 10@12 lbs. avg 
Picnic hams, Western, fresh, 6@8.lbs. avg. 
Pork trimmings, extra lean...... 
Pork trimmings, regular, 50% lean 14 
Spare ribs, fresh 13 @14 
Leaf lard, raw ........ pitmascestoous -.17 @18 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 ns 
BOE 1OD POS. ncccccccvccccces - 90.00@100.00 
Flat shin bones, avg. 40 to 45 Ibs., 
100° pes, mes, av. 40 to 48 Uhh, per @ 70.00 
Black hoof, per tom...........seeee++e+ 40.00@ 50.00 
Striped hoofs, per TOM... ce eeeeeceeess 40.00@ 50.00 
White hoofs, per, @ 85.00 


Thigh bones, ave BS to 90 lbs., per 
100 pieces , @100.00 


Horns, avg. 7% oz. and over, Nog 1s. ..300.00@825.00 
Horns, avg. 7% oz. and over, No. 2s. ..250.00@275.00 
Horns, avg: 7% oz. and over, No. 8s. ..200.00@225.00 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, L. ©. trim’d @38c 
Calves’ @65c 
Sweetbreads, veal .........++.+. @T5c 
Sweetbreads, beef ..........+-++ @55c 
Beef kidneys . {216 
Mutton kidneys ........csssee0s @ & 
Livers, @lic 
Oxtails @10c 

@ & 
Beef hanging tenders @16c 
SD BORE jc cictvasccecesstees ° @10c 


BUTCHERS’ FAT. 


@30 
@50 
@45 
@20 
@20 
@27 
@25 
@29 
@28 
@19 
@23 
@15 


eeeeeeeresees 


a eeeeeeee 


teow were ereeeceeeeee 


cide ces bec cccccccnseccees 


a pound 
a pound 
a piece 
a pair 

@ pound 
a pound 
each 

a pound 
a pound 
a@ pound 
a pound 
a pair 


Shop fat 
Breast fat 
Edible suet 
Cond. 


Pepper, Sing., white 

Pepper, Sing., black 

Pepper, Cayenne ‘ 
PUR, GRE niscccncsciossnoses oecce 
Allspice 

Cinnamon 


aan CALFSKINS. 


Kip. H - 
14-18 18u 

: 05 3.75 

2.80 3.50 

2.70 o se0 

2.45 

2.05 


ur 
- 
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ws 
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Prime No. 1 veals. .2! 
Prime No. 2 veals.. 
Buttermilk No. 1.. 
Buttermilk No. 2...20 
Branded Gruby 
Number 3 


© 
Hrorotote BR 


: 2/30 
At Value 


CURING MATERIALS. 


In lots of less than 25 bbis.: Bbls. 
Double refined saltpetre, granulated.... 6%c 
Double refined saltpetre, small crystal.. 7c 
Double refined nitrate soda, granulated... éc 

In 25 barrel lots: 

Double refined saltpetre, granulated.... 6%c 
Double refined saltpetre, small crystal... 7%c 
Double refined nitrate soda, granulated.. 8%c 

Carload lots: 

Double refined saltpetre, granulated.... 6%c 
Double refined nitrate soda, granulated 8%c 


DRESSED POULTRY. 
FRESH KILLED. 

Fowls—fresh—dry packed—12 to box: 

Western,, 60 to 65 lbs. to dozen, Ib.....30 @31 

Western, 48 to 54 lbs. to dozen, Ib.....29 @30 

Western, 43 to 47 lbs. to dozen, Ib.....28 @29 

Western, 36 to 42 Ibs. to dozen, Ib.....27 @28 

Western, 30 to 35 Ibs. to dozen, Ib.....25 @26 
Fowls—fresh—dry packed, milk fed—12 to box: 

Western, 60 to 65 Ibs. to dozen, lb.....32 @33 

Western, 48 to 54 Ibs. to dozen, Ib.....31 @32 

Western, 43 to 47 lbs. to dozen, 1b,....30 @31 
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Western, 36 to 42 lbs. to dozen, Ib. 
Western, 30 to 35 lbs. to dozen, Ib @27 
Fowls—fresh—dry packed—barrels—fair to good: 
Western, 6 lbs. and over, Ib @30 
Western, 5 to 5% lbs., lb @31 
Western, 4 to 4% Ibs., Ib @29 
PONE, “Be WOM Thins wrcccc cede snecees és @27 
Western, 3 Ibs. each and under, Ib..... @26 
Ducks— 
Long Island, bbls., 
Squabs— 
White, 12 lbs. to dozen, per dozen.... 
White, 10 Ibs. to dozen, per dozen 
Culls, per dozen 


No. 1, lbs 


LIVE POULTRY. 


Broilers, colored, large 
Turkeys, via express 
Geese, Western 


Pigeons, per pair, via freight or express... 


BUTTER. 


extras (92 score) @43 

firsts (90 to 91 score).......... 42 @42% 

seconds 39144 @40 
388 @39 


Creamery, 
Creamery, 
Creamery, 
Creamery, 


Extras, per dozen 
Extra firsts 


Checks 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammontum sulphate, buik, f. 0. b. works, 
per 100 lbs 


Ammonium “a Name ne per 100 
Ibs. f.a.s., New York 


Blood, dried, 15-16%, per unit. 


Fish scrap, dried, 11% ammonia, 15% B. 
2. b, valk, f.0.b. fish fact WEF cccaces ++. 4.35@10c 


mene. foreign, 18@14% omemin, |. ienialie 
Fish scrap, acidulated, 6% ammonia, 8% 
A. P. A., f. 0. b. fish factory 
Soda Nitrate, in bags, 100 Ibs. spot 
Soda Nitrate, in bags, August 


Tank <<“ 10 ammonia, 15% 
3 B. PL. bul Se eee a. 3.75@10c 


3.25@10¢ 


@2.60 


@2.55 
@3.75 


eee meee eereeerseserere 


3.75@50c 
@2.46 
@2.47 


Mic ne ica 9-10% ammonia 


Phosphates. 
steamed, 3 and 50 bags, per 


ee eeeeesereeees 


Bone meal, 
ton ° @35.00 


oe meal, raw, 4% and 50 bags, per 

D covpecesesd 

Acid <" wer bulk, f.0.b. Baltimore, per 
ton, 16% ° 


@37.00 


@10.10 


@ 1.15 
@10.25 
@32.50 
@43.50 


Kalnit, 12.4% bulk, per tom......sseeeees 
Manure salt, 20% bulk, per ton 

Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 


Xe 


BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for week ending, July 9, 1925: 
one 





4 7 8 9 
Chicago ..41- a1 Holid’y s1%-42% pod 42 42 
New York. 41% 42% 42% 42 
Boston 2 “ 42 43 43 43 
Philadelphia 42% « 43 48% 43% 48% 

Wholesale prices of carlots, fresh cen- 


tralized butter, 90 score at Chicago. 
41% “ 422% 42 42 42 
Receipts of butter by cities (tubs). 


This be ca — Since Jan. FS _ 
week eek. 1925. 19 

. 103, 958 Holiday 87. “14 1,862,605 1, 967, 818 

2 by 569 Holiday 106,832 1 795,856 1, 810, 169 

Bos ,345 Holiday 43,547 "636, 994 750,322 

Philadelphis.” 33° 091 Holiday 28,088 513,513 Bre, 642 


Total ....248,963 Holiday 265,581 4,808,968 5,100,951 
Cold storage movement (lbs.). 
In On none 

a.m. 


July 
10. a, 11. 


Chicago 
ee “York « 


Same 
week day 
last year. 
15,707,605 
13,931,827 
13,626,805 

6,486,784 


49,753,021 


Chicago 
New York. 


‘3a 5 
- 81,235 
- -1,205,512 


Boston 
Philadelphia 





Total 41,342,558 








